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MENU 1 - Friday & Saturday 5" & 6" February 2010

Hors d’oeuvres
Pan seared pigeon breast with spinach mousse & wild berry sauce
Goat'’s cheese & tomato tartlet with salad garnish
Smoked fish with celeriac remoulade

624
Main Course
Home smoked salmon fillet in cream & mustard sauce with vermouth & roasted cherry
tomatoes
Roasted pheasant breast in Madeira sauce with fennel
Beef olives with mushroom & bacon stuffing braised in red wine
Wild mushroom risotto with white truffle oil

all served with dauphinoise potatoes & a selection of seasonal vegetables

624
Desert
Hot chocolate fondant pudding
Lemon posset
Caremelised Devon apples with prune ice-cream & gingerbread

624
To finish off your meal, a selection of local cheeses with home made biscuits and
coffee & truffles are available priced £4.50 and £3.00 respectively

please note that our menus may be subject to change and also
that some of our dishes may contain nuts, thankyou
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MENU 2 - Friday & Saturday 5™ & 6" March 2010

Hors d’oeuvres
Poached salmon mousse with salad garnish
Wild mushrooms in creamy garlic sauce with croutons
Pheasant paté with brioche toast

624
Main Course
Home smoked venison braised with orange & sundried tomatoes
Salmon fillet with a pecorino cheese & herb crust
Roasted guinea fowl with button mushrooms in white wine
Goats cheese mille feuille with ruby chard & pesto

all served with crushed potatoes & a selection of seasonal vegetables

624
Desert
Vanilla cream terrine with compote of dates & apricots
Treacle tartlet with homemade Devon ice-cream
Pot au chocolat with orange liqueur

3

To finish off your meal, a selection of local cheeses with home made biscuits and
coffee & truffles are available priced £4.50 and £3.00 respectively

please note that our menus may be subject to change and also
that some of our dishes may contain nuts, thankyou
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MENU 3 - Friday & Saturday 2™ & 3™ April 2010

Hors d’oeuvres
Home smoked mackerel pate with melba toast
Fennel & asparagus terrine with cherry tomatoes
Game soup with a crusty fennel & raisin roll

624
Main Course
Chicken breast with bacon in red wine & roasted shallots
Fillets of sole stuffed with smoked salmon braised in a white wine
A filo basket of roasted vegetables with cheese & Dijon sauce
Spiced Lamb in a cream sauce of cardamoms, raisins & almonds

all with mini roasted potatoes & a selection of seasonal vegetables

624
Desert
Hot citrus pudding in its own juices
Compote of fruits of the forest in créme de cassis with champagne sorbet
Chocolate crumble pudding with ginger & pear and home made Devon ice-cream

3

To finish off your meal, a selection of local cheeses with home made biscuits and
coffee & truffles are available priced £4.50 and £3.00 respectively

please note that our menus may be subject to change and also
that some of our dishes may contain nuts, thankyou



