Mothers Day Lunch
Sunday 26 March 2017

Starters

Leek and Potato Soup with a Blue Cheese Crouton
Sea Salt & Cracked Pepper Calamari with a sweet
Chilli dip & side Salad
Bruschetta - Toasted French Bread, topped with Tomato, Basil, Red Onion,
Garlic & Mozzarella Cheese
Goats Cheese Encroute, Tomato Jam and Mixed Leaves
Smooth Chicken Liver Parfait, Lympstone Ale Chutney and Brioche
Prawn & Crayfish Salad with a Bloody Marie Rose Sauce

Mains from the Catvery

Roast West Country Beef
Roasted Exmoor Leg of Lamb
Kenniford Farm Pork
Honey and Cider Glazed Ham

Roast Norfolk Turkey
(All Meats are rotated & subject to availability)

Fillet of Scottish Salmon in a Crab, Prawn, Shallot, Garlic and Cream Sauce
Leek & Mushroom Crumble (v)
Nut Roast topped with Red Onion Chutney, Brie & Goats Cheese (V)

All served with a choice of Vegetables, Yorkshire Pudding, Stuffing, Pigs in
Blankets and homemade Gravy

Desserts

Sticky Toffee Pudding, Butterscotch Sauce, Clotted Cream
Apple & Blackberry Crumble, Créme Anglaise
Baileys Ctéme Brulee, Shortbread Biscuit
Chocolate Brownie, Vanilla Ice Cream
Tangy Lemon Tart, Raspberry Coulis & Devon Cream

West Country Cheese Board

Water Biscuits, Grapes, Celery and Lympstone Chutney

£14.95 — 2 courses
£18.95 — 3 courses



