Mothers Day 2010 Lunch Menu

Cream of Cauliflower and Truffle Soup
Tian of Hot Smoked Salmon with Tiger Prawns, Mango and Dill Salsa
Honey Roast Parsnips, Capricorn Goats Cheese, Baby Leaves and Apple Salad

Duck Confit Spring Roll, Roasted Chilli Plum, Coriander Shoots and Sesame
Dressing

Chicken and Wild Mushroom Parfait, Apricot Chutney, Warm Walnut Bread
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Roast Leg of Exmoor Lamb, Seasonal vegetables, Redcurrant Jus

Supreme of Cotswold White Free Range Chicken, Truffle Mash, Wild
Mushrooms, Curly Kale, Enriched Pan Juices

Lightly Grilled Fillet of Black Bream with Rich Tagliatelle, Asparagus Tips and
Lobster Cream

Roast Rib of Devon Beef with Yorkshire pudding, and Horseradish

Baked Portobello Mushroom with Roasted Butternut Squash and Pine Nut
Ragout, Herb Crust, Roasted Sweet Pepper and Herb Sauce
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Bread and Butter Pudding with Lemon Custard and Clotted Cream
The ‘Grand’s’ Sherry Trifle
Milk Chocolate Mousse with Coconut Ice Cream
A Trio of Westcountry Cheeses with Biscuits Wafers and Chutney
A Selection of Ice creams
2 Courses £17.95

3 Courses £19.95



