
Table D’Hote 
£40 per person for 5 courses
(supplements apply to some dishes)

 Starters

Smoked Salmon & Crab Roulade

Ardennes Pate
Granary toast, a hint of Cumberland sauce

Whole Mushrooms 
in a creamy garlic sauce, Crouton

Fillet of Exmoor Smoked Trout
lettuce & Pear Salad

Fanned Avocado, Atlantic green Prawns 
& Seafood Sauce

Soup

Leek and Potato Consommé

 Cheese

Somerset Brie, Exmoor Blue, Smoked 
Somerset cheddar with Whole Grain 
Mustard, Curworthy, Meldon, Smoked 
Apple wood, Vulscombe and Cornish Yarg

 
 Coffee

Freshly brewed coffee & Mints Served in 
the Lounge or bar 

 Dessert

Pistachio and Maple Panna Cotta

Rhubarb pie, Devon Custard

Tiramisu

Exford Strawberry Crème Brule

Ice Cream from Childhay Manor

 

 Main Course

Exmoor Venison Medallions
Wortlebery sauce

Breast of Chicken 
sliced in a Calvados, Cream and Apple sauce

Exmoor Lamb
Button Mushrooms, Leek & Baby Onion, Mint

Pan-fried Escalope of Pork
Cream of Exmoor Blue Sauce

Exmoor Trout
Grilled with Almonds, dill dressing

Spicy Chilli of Flageolet
Butter, Balotti, Kidney Beans & Chick Peas 
with Coriander, served on a bed of Rice

Atlantic Lobster 
in a rich creamy Madeira sauce accompanied
with whole grain Rice           

8oz Exmoor Fillet Steak
Mushrooms, Tomato and Beefeater chips, 
topped with melted Exmoor Blue Cheese 
or a choice of Sauces    


