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Supper Menu
Friday March 26th 2010
Starters

Pheasant liver pate with Calvados and apple 

served with toast and salad
Choux pastries with rare roast beef and horseradish cream
Crab Bisque served with granary bread and butter
 Mains 

Chicken breast stuffed with porcini mushrooms and pancetta 

with a Marsala sauce
Roast fillet of salmon with a lime and coriander tartare sauce
Roasted butternut squash and spinach risotto
Served with buttered new potatoes 
and selection of vegetables or salad with herbs
Puddings  

Lemon tart served with Devonshire clotted cream
Fresh fruit salad with Langage Farm vanilla ice cream
West Country cheeses  

 served with Devon chutney, celery sticks, grapes and crackers

Coffee

 Avon Mill blend served with mints
2 courses with coffee £18.00                                                             

3 courses with coffee £22.00
