
Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, please speak to a member of our restaurant team who can advise you on your choice. 
We CANNOT guarantee that any product is ‘100% FREE FROM’ any allergen because of the risk of unexpected cross-contamination.

mildly spiced butternut squash & coconut soup  
Warm crusty roll (v/ve)

Caramelised Goats Cheese & Baby Fig Salad (v)

layered smoked salmon 
Cream cheese & dill terrine, olive oil crostinis

locally sourced pan-fried pigeon breast  
Crispy pancetta & black pudding, 

on a bed of dressed mixed salad leaves, 
homemade red currant & port glaze

traditional christmas pudding 
& brandy crème anglaise

lightly poached pears in spiced mulled wine  
Lemon crème fraiche, cinnamon shortbread crumb

Chocolate & Brandy Torte 
Chantilly Cream

cheese & biscuits 
Somerset brie, Devon blue & mature cheddar 

cheese, celery, grapes, Ottervale pineapple 
& onion chutney, traditional crackers

coffee & chocolates

succulent west country turkey 
With a homemade chestnut & sage stuffing, 

pigs in blankets 

slow cooked roast devon beef  
Chef’s famous yorkshire pudding 

with a rich beef red wine jus

poached lemon sole 
stuffed with prawn & caper mousse 

Served with a refreshing white wine & lemon sauce

Spinach & Ricotta Ravioli 
In a rich tomato sauce with a rocket salad garnish (v)

Traditional Nut Roast 
With a homemade chestnut & sage stuffing (v/ve)

(all served with fresh seasonal vegetables, 
roast & new potatoes)

THURSDAYS & FRIDAYS THROUGHOUT DECEMBER
(LUNCH 12PM – 3PM, DINNER 6PM – 8.30PM)

£30 FOR THREE COURSES

Christmas menu 2021

{ card payment only {


