Welcome to....
Supper at Avon Mill
|

27th November 2009

To start
Traditlonal prawmn cocktall serveol
with wholemteal bread and butter

Slow cooked onton and clder soup with gruyere toast

Sliced smoked duck with melon and piekled gunger

Main course
Venison and juniper berry sausages with a ved wine gravy
served with mashed potatoes and seasonal vegetables

Lol of pork stuffed with an apricot, shallot, pinenut
and sage stuffing served with dauphinolse potatoes
and seasonal vegetables

Aubergine, butternut squash and potato curry senved
with fragrant vice, poppadoms and pickles

Desserts
Winter frult compote with Greelk yoghurt

wWarme treacle tavt with veal custard

Barbars Vintage Cheddar, Sharpham brie, Cropwell Blshop stilton
with Devon chutney, celery, grapes and crackers

St ke e e C‘/oﬁ‘ee st e e e
Avon MLLL blemd served with a mint

2 courses with coffee £18.00
3 courses with coffee £22.00




