


Msther’s Dasy Set Menu

3 courses £16.95

STARTERS

Minestrone (v)
With sourdough and butter

Stilton and Mushrooms on Toasted Crouton (v)
With creamy peppercorn sauce

Salmon & Prawn Medley
Cold water prawns and oven-roasted tlaked salmon on a bed of
peppery rocket, with seafood sauce

Chicken Liver Paté
With toasted sourdough, dressed salad and a pot of English ale chutney

MAIN COURSES
All served with seasonal vegetables and potatoes

Traditional Sunday Roast
A choice of three succulent roast meats with all the trimmings

Belly Pork (gf)
Outdoor reared pork belly marinated in olive oil,
sea salt and fresh thyme, in red wine gravy

Citrus Salmon Fillet (gf)

Marinated in lime and coriander, glazed with herb butter

Nut Loat (v)
Cashews, peanuts, almonds, walnuts, Barber’s Vintage
Mature Somerset Cheddar, vegetables and herbs

DESSERTS

Lemon Tart (gf) (v)
With winter berry compote and clotted cream

Warm Chocolate Orange Cake
With a gooey orange centre. Served with ice cream

Sticky Toftee Pudding (v)
Made to a traditional recipe. Served with custard

Chocolate Brownie Mess
Chocolate brownie chunks, layers of whipped cream, soft meringue
and a cappuccino topping



