
 

To start with… 
Tomato and Basil Soup 

~ 
Salmon and Crayfish mousse, marie rose sauce and baby 

leaf salad 
~ 

Pressed and roast chicken terrine, crisp bread and chutney 
 

The Main Event.. 
Roast prime top side of beef served with Yorkshire pudding 

~ 
Roast leg of Quantock lamb with mint sauce 

~ 
Roast loin of pork with apple puree 

~ 
All served with roast potatoes, new potatoes, seasonal 

vegetables and traditional gravy 
~ 

Potato gnocchi with roasted Mediterranean vegetables and 
parmesan crisp 

 
To Finish with... 

Steamed current sponge and vanilla custard 
~ 

Dark chocolate marquise, chocolate sauce and clotted 
cream 

~ 
Baked strawberry cheesecake and strawberry ice-cream 

 
Adults - 2 courses £16.50, 3 courses £21.50 

Children - 2 courses £13.50 
 


