FPremier Menu

Starters
Roasted Vine T omato & Pasil SOUP
Drizzled with |~ xtra \/irgin Olive Oll

Smooth (Chicken | iver and [Foie (Gras Parfait
With a Pear &Vanilla C!ﬁutneg

Flate of Smoked 5a|mon with Crisp Cur|3 [~ ndive
| emon [Fillet and CaPer Berries

Feta Cheese & fjun Blusheé Tomato Salad
With CrisP (Golden (routons

Followed }39 a Choice of Sorbet
Passion [Truit
Champagne

[ emon

B]ackcurrant

Main Course

T raditional Roast Sirloin of Bee{j with Yorkshire Fuc{c{ing
And Rich Pan Jus

Wild Mushroom Risotto [Tinished with Rocket
And Parmesan T uille

Roast | oin of Pork with [ Jomemade APP!C Sauce
And FPan Jus

Orienta] \/egetab]e Filo Parcel
With a Spicg Flum Sauce

Roast Preast of [Free Range Chickcn
With a Mushroom & Pacon Sauce

Seared [Tillet of Salmon with a Classic Chive

Beurre Blanc
All Served with Seasonal \/egetables and a (Choice of FPotatoes



New Potatoes , Roasted & [Dauphinoise
P
Desserts

Darl( Chocolate Torte
With a Kumquat Coulis

Dunster |ced I:uclge Parfait
Served with a Caramel Sauce & Short Pread Piscuit

Bai«ic{ Vanilla Cheesecake
With a Scasona] I ruit ComPotc

Mango Fanacotta with a (Coconut | uille & [Truit Sgrup

(lassic Custard T art [Finished with Nutmeg
And [Fresh Strawberries

Ferhaps a (Cheese Course in Addition to Your Desert
A Selection of West country Cheese’s
£4.95 Fer Ferson



