
— £35 PER PERSON —

EASTER SUNDAY 
lunch menu

To Start

main course

dessert

M

CREAM OF CHICKEN SOUP 
Shredded Baby Gem, Pea & Shallot

PRESSED DUCK LEG TERRINE 
Piccalilli, Baby Leaves
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OUR OWN CHICORY COLD SMOKED 
SALMON 

Dijon Mustard Dressing, Blinis, 
Compressed Cucumbers, Baby Capers

WARM PLUM TOMATO TART 
Pesto, Red Onion Confit, Boccacino 
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ROAST SIRLOIN OF 28 DAY AGED 
EXMOOR NATIONAL PARK BEEF 
Yorkshire Pudding, Roast Potatoes 

OVEN BAKED FILLET OF COD 
Crushed New Potatoes, New Season 

Carrot Butter Sauce
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ROAST LEG OF EXMOOR LAMB 
Studded with Rosemary and Garlic

LIGHTLY POACHED POTATO GNOCCHI 
Sauteed Wild Mushrooms, Pecorino
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GLAZED VANILLA CRÈME BRULÉE 
Raspberry Sorbet

BELGIAN CHOCOLATE MARQUISE 
Fresh Berries, Crushed Meringue
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WARM CHOCOLATE HOT CROSS BUN 
PUDDING  

Vanilla Ice Cream

A SELEC TION OF LOCAL  
AND BRITISH CHEESES  

Celery, Grapes, Chutney and Biscuits
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