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Roast Butternut Squash & Mixed Pepper Soup with Warm Bread Roll
Chef’s Ttalian Meatballs with Tomato and Herb Sauce with Pasta & Parmesan
Poached Ducks Egg with Roasted Asparagus Spears and Mornay Cheese Sauce

River Teign Mussels with White Wine & Garlic Sauce

Tender Braised Beef
Braised Feather Blade of Beef with Wild Mushroom & Guinness Jus
.Spanish Chicken Breast Balotine
Chicken Breast Balotine Stuffed with Spanish Chorizo and Brie with a Chorizo Sauce
.Catch of the Day
Fresh from Brixham - Oven Baked Monkfish with King Prawns & Lobser Bisque
Vegetarian

Spinach & Roasted Tomato Quiche with Pan-Fried Halloumi & Provencal Sauce

ALL MAINS SERVED WITH
Duchesse Potatoes, Batons of Carrots, Buttered Savoy Cabbage

OQW — 695

Belgian White Chocolate & Strawberry Cheesecake
Orange & Lemon Sponge Roulade

Salted Caramel Chocolate Torte

hevse nard” 150

Cheese Board Selection & Assortment of Cream Crackers
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With Chocolate Mints




