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LUNCH MENU 2025

STARTERS

CAULIFLOWER CHEESE SOUP (PB) (GF)
Garlic & Herb Croutons, Parsley Oil

CHICKEN & WILD MUSHROOM BALLOTINE (GF)* (D)
Pickled Vegetables, Herb Dressing, Watercress, Crostini*

SEAFOOD CELEBRATION (GF) (D)
Brixham Crab, Prawns, Cured Scottish Smoked Salmon, Caviar

ROASTED VEGETABLE TERRINE (V) (GF)
Parmesan, Rocket, Pesto

MAINS

ROAST ‘MARLDON FARM' TURKEY
Kilted Chipolata, Stuffing, Pan Gravy, Winter Vegetables, Roast Potatoes,
Port & Cranberry Sauce

ROAST ‘STAPLEGROVE FARM'’ SIRLOIN OF BEEF (GF)
Cooked Medium, Roast Potatoes, Winter Vegetables, Roasted Shallots, Port Jus

FILLET OF ‘LOCH DUART' SALMON (GF)
Champagne Sauce, Crevettes, Roasted Mediterranean Vegetables, Crushed Herb Potatoes

MUSHROOM WELLINGTON (PB)
Truffled Plant-based Cream Sauce, Winter Vegetables, Hasselback Potatoes

DESSERTS

TRADITIONAL CHRISTMAS PUDDING (PB)* (GF)
Brandy Sauce*, Hazelnut Praline

TIRAMISU PANNA COTTA (GF)
Coffee, Chocolate, Cream, Shortbread

TRIPLE CHOCOLATE TORTE
Chocolate Cremeux, Honeycomb, Candied Orange

BAKED ALASKA BOMB (V) (GF)
Honeycomb Ice Cream, Caramel, Meringue, Mandarin Coulis

WEST COUNTRY CHEESEBOARD

Hawkridge Dairy Vintage Devon Cheddar, Cricket St. Thomas Brie, Knowle Farm Cornish
Blue, Grapes, Headland Chutney, Crackers & Biscuits

COFFEE OR TEA WITH PETIT FOURS

All food is prepared in an area where allergens are present. Should you have any dietary, allergies or intolerance,

please advise a member of our team upon ordering.
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