The Exmoor Food Fest

At The Exmoor White Horse Inn

M-E NU

STARTERS

Pan-Seared Breast of Pigeon
served with silky creamed leeks & finished with a rich port syrup GF

Homemade Venison Liver Parfait
delicately spiced and served with warm sourdough toast

Salmon Scotch Egg
Soft boiled egg wrapped in seasoned salmon and crisp crumb, served with a yoghurt and dill sauce,
charred peppers and a fresh cucumber and almond salad

Sweet Potato Cake
Pan-fried and served with creamy feta, fragrant pesto & golden honey toasted walnuts V GF

Crispy Beef with Sweet Chilli Sauce
Succulent beef strips coated in a light crispy batter & finished in a glossy sweet chilli glaze GF

MAIN COURSE

Pheasant au Vin
Half Pheasant slow braised in a Red Wine Sauce GF

Cod with Clams and Fennel with Miso Beurre Noisette
Pan-seared cod served with tender clams, braised fennel and a nutty miso beurre noisette GF

Exmoor Venison Shank
Succulent Exmoor venison gently cooked in juniper jus

100z Rump Steak with Tomato & Mushrooms GF £6.00 Suppl
Add Pepper or Diane Sauce Extra £4.75

All served with a choice of
Dauphinoise Potato, Colcannon Mash or Lyonnaise Potato

King Prawn and Dill Linguine
Silky linguine with juicy king prawns, finished in a fragrant dill sauce

Butternut Squash & Coconut and Green Bean Curry

Fragrant butternut squash and green bean curry in a creamy coconut sauce,

served with basmati rice, naan bread and mango chutney V VG P
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The Exmoor Food Fest

at The Exmoor White Horse Inn

ME N-U

DESSERTS

Mulled Pear Winter Fruit Crumble

Warming mulled pears and winter berries beneath a buttery crumble.
Served with your choice of clotted cream, single cream or custard

Somerset Apple and Cider Cake

A classic Somerset apple cake infused with local cider
Served with your choice of clotted cream, single cream or custard

Raspberry and Amaretto Trifle
A light trifle of raspberry, amaretto, sponge and vanilla cream

Syllabub with Heather Tuilles

Silky whipped cream infused with citrus and a splash of wine, paired with delicate heather tuiles

2 COURSES £24.95
3 COURSES £29.95
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