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Mother’'s Day Menu
STARTERS

Carrot & coriander soup, creme fraiche, crispy onions
Ham hock ballotine, spiced tomato chutney, sourdough, watercress
smoked haddock & Barber's cheddar scotch egg, saffron aioli, radish

Warm Driftwood goat’s cheese, roasted beetroot, orange & fennel

MAINS

Roast Leg of Exmoor lamb
Roast sirloin of West Country beef

Roast loin of Little Oak Farm pork
All roasts are served with traditional accompaniments

Wwhole grilled megrim sole, prawn & leek thermidor sauce, sautéed potatoes, spring greens

Roasted cherry tomato papardelle, basil & pine nut pesto, crispy aubergine

DESSERTS

sticky toffee pudding, butterscotch sauce, vanilla ice cream
Salted caramel custard tart, praline mascarpone, roasted pistachios
Buttermilk panna cotta, rhubarb jelly, poached rhubarb, granola
West Country cheeseboard, quince paste, stewed fruits, chutney, crackers

2 Course £26.00
3 Course £32.50

Allergens, if you have any dietary requirements including intolerances and allergens, please inform a member of staff before you order.



