SUNDAY MENU

Starters

Curried Parsnip Soup, Parsnip Crisps
Smoked Mackerel Pate, Pickled Cucumber, Horseradish Cream, Toast

Tomato & Mozzarella Salad, Heritage Tomatoes, Dressed Leaves, Balsamic Glaze ﬁ
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Chicken Liver Parfait, Caramelised Red Onion Relish, Toasted Ciabatta
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Roasted Somerset Sirloin of Beef, Yorkshire Pudding, Duck Fat
Potatoes, Seasonal Vegetables

Roasted Bittescombe Leg of Lamb, Poached Apricots, Duck Fat
Potatoes, Seasonal Vegetables

Roasted Leg of Stogumber Pork, Caramelised Apples, Duck Fat
Potatoes, Seasonal Vegetables

Fillet of Sea Bream, Creamed Leeks, Mashed Potato

Roasted Squash, Courgette & Pepper Ratatouille, Pesto, Roasted
Beetroot, Balsamic Glazed Onions

Desserts

Lemon Meringue Pie, Basil & Orange Gel

Dark Chocolate & Mint Pot, Mint Choc Chip Ice Cream
Eton Mess, Mixed Fruit, Coulis, Meringue, Cream Chantilly

Bittescombe Apple & Pear Crumble, Toasted Almonds, Blackberry & Cream
Ice Cream

Cheeses - 3 of our favourites, Quince Paste, Crackers

Ice Creams & Sorbets: please ask for today’s flavours

2 COURSES £28 OR 3 COURSES £33

If you have any allergies or dietary requirements, please let one of our
team know prior to ordering.



