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Lunch 

SAMPLE MENU 
Starter
Terrine of rabbit, asparagus and oyster mushrooms, tomato and chive dressing 

Falmouth bay scallops, Jerusalem artichokes purée, orange, balsamic

Baked Vulscombe goats cheese, roast pepper purée, watercress (V)

Main
Crediton duck breast, root vegetable terrine, red cabbage, redcurrant sauce,                   candied orange
Wild sea bream, sweet and sour fennel, grilled asparagus, aubergine caviar,                       Jersey royals, fish cream
Spinach and ricotta ravioli creamed mushrooms, parmesan, truffle oil (V)
Dessert
Apple and rhubarb crumble, clotted cream, apple and rhubarb ice cream 

Warm chocolate and hazelnut pudding, praline ice cream, raspberry compôte

Godminster cheddar, Sharpham brie, Vulscombe goat’s cheese,

Somerset blue, biscuits, apple and tomato chutney (V)

£30 for three courses

Light Lunch Menu

Soup of the day

£4.50

Terrine of rabbit, asparagus and oyster mushrooms, 

tomato and chive dressing

£9.00 

Rare roast beef salad, horseradish sauce 

£10.00

Smoked salmon, brown bread and butter

£12.00
Parma ham, fresh figs, balsamic, olive oil 

£9.00
Chicory salad, walnuts, apples, celery, grapes (V)
£6.00

Sandwiches

Choose from a selection of fillings

£8.00
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