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Spiey flsheakes served with
Lenton magovw»mse anod sweet
chillt O{Lp

(V) For two people: Oven baked
French brie with onlon cl/wctvu%
and toasted homemade breads.

(v) Pan fried wild mushrooms
with roast garlic on toasted
focaccia breao finished with

garlic cream foam.

Mint venison pie with wild
mushrooms and fresh horseraolish
cream

Pawn seared queen scallops with
erispy bacon, black pudding and
erusalem artichoke puree.

MAIN COURSES

Roasted Local duck breast, celeviac
brulee and voasted Jerusalem
artichoke finished with a honey and
roast garlic jus.

21 0{&15 matured sirlotn steale, port
Jus, finished with horseradish cream
ano onlown rings.

Pawn seaveo fillet of senbass, fennel
gratin, wilted spinach and garlic
RLAG PrawWnS.

slow roasted belly of Local pork,
black pudding, crispy bacon,
crackling, poached apple, beetroot
puree and a Madetra and pork
reduction.

(V) Butternut squash risotto served
with parmesan crisps and pesto
dressing.

ALl matn courses tnelude seasonal
vegetables and hand cut chips.

DESSERTS

Chocolate brownle served warm
with vanilla infused wascarpone.

Créme brulee with shortbread,
fresh raspbervies anol mint,

Warme bakewell tart served with
vawllla custard.

Gooey chocolate pudding served
with vanilla seed ice cream.

Selection of cheese’s:
Sowmerset brie, colston basset
stilton and mature \West Country
farmhouse cheddar with biscuits,
balsamdic jelly and grapes.
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