
 
SAMPLE DINNER MENU 

Starters 

Today's freshly made soup, crusty baked roll and butter  
£4.50 

Chicken liver pâté, mixed leaves, spicy tomato chutney and melba toast  
£5.75 

Sautéed wild mushroom vol au vent, tarragon and white wine cream  
£4.75 

Deep fried fish Cakes, Thai noodle salad, Chilli tomato sauce  
£4.95 

Fanned Cantaloupe melon, fresh strawberries,  
passion fruit seeds, iced sorbet  
£4.95 

Classic prawn Cocktail, Marie Rose sauce and granary bread  
£5.95 

 
Mains 

Grilled medley of fish, warm spinach salad, lemon and dill butter  
£13.95 

Roasted lamb rump, braised fondant potato,  
rosemary and red currant jus  
£13.95 

Pan-fried supreme of chicken, Portabello mushroom,  
cherry tomato and tarragon sauce  
£12.75 

Pan-fried rump steak, rosti potato, green peppercorns and  
brandy cream  
£12.95 

Sautéed pork loin medallions, creamed potatoes, marinated Apricots,  
cider and apple cream sauce  
£13.25 

Pan-fried lambs liver, bubble and squeak, grilled bacon,  
rich Lyonnaise onion sauce  
£12.95 
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Filo pastry filled with cream cheese and asparagus, sweet and sour sauce (V) £9.95 

Sautéed wild mushroom vol au vent, Stilton cream sauce  
(V) £9.95 
 
 
Mixed nut cutlet, panaché of salad leaves, wild berry jus  
(V) £9.95 
 
 
Special dish of the day  
£10.95 
 
 
Roast of the Day with traditional sauces and accompaniments  
£10.95 
 
 
All main courses served with freshly prepared vegetables and potatoes   

Supplements 

10oz Sirloin steak £15.95 (Residents on DBB supplement £6.95) 

8oz Fillet steak £17.95 (Residents on DBB supplement £8.95) 

Accompanied by grilled tomato, sautéed mushrooms and crisp onion rings 

Diane or peppercorn sauce £1.95 

Sweets all priced at £3.50  
(Sample of sweets below) 

Hot sweet of the day 

White chocolate and mango torte with Yarde Farm raspberry pavlova ice cream 

mixed fresh fruit platter, passion fruit coulis and Devon clotted cream 

Trio of sweets; Banoffee tartlet, Profiterole and Strawberry Pavlova 

Selection of Yarde Farm luxury dairy ice creams: 

Raspberry Pavlova, Mint Choc Chip, Vanilla or White Chocolate and Malteser 

Refreshing fruit sorbet 

West Country Cheeses, savoury biscuits, celery and grapes 



 
Coffee £2.00 

Freshly filtered and decaffeinated coffees are served inclusively with a minted chocolate 

or alternatively 

Coffee Cafetieré £2.25 

Liqueur Coffee from  £3.95 

  

TWO COURSES WITH COFFEE £22.00 
THREE COURSES £26.00 

Our menu is designed for a flexible dining experience, so please feel free to choose from one, 
two or three courses 

 


