
Easter Sunday
FA M I LY  LU NC H

To Start…

Pea and Wild Garlic Soup, Sourdough bread
~

Tian of Prawn, Salmon & Avocado served with Mixed Leaves, Lemon Crème
 Fraiche & Dill Oil

~
Goats Cheese & Red Onion Tartan

~
Chicken Liver Pate, Red Onion Marmalade, Toasted Sourdough and Salad

The Main Event…

Roast Sirloin of Beef 
Roast Turkey Breast with Pigs in Blankets 

Roast Leg of Quantock Lamb 

(All roast Meats served with Roasted Potatoes, Seasonal Vegetables, Cauliflower Cheese,
Yorkshire Pudding, Red Cabbage & Traditional Gravy, accompanying sauces available)

Pan Fried Hake Fillet with New Potatoes, Herb Butter. Garden Peas and Asparagus

Lentil, Mushroom & Celeriac Cottage Pie, Crumbled Feta, Roast Potatoes
Seasonal Vegetables and Vegetarian Gravy (V)

To Finish with...
                        

Rhubarb Pannacotta with Poached & Pureed Rhubarb 
White Chocolate and Raspberry, Mini Egg Cheesecake 

Eton Mess
Somerset Cheese (x 3) & Biscuits 

2 courses - £32.00
3 courses - £39.00

Children 2 courses - £18 
(Under 12’s Includes Main and Ice Cream for dessert)


