Mothering Sunday Menu

Sunday 14th March 2010, served between 1.00pm to 4.00pm

Starters
‘Nearly Naked’ vegetable soup with crusty bread.
Trio of smoked fish — mackerel, trout and salmon with creamy horseradish.

Shredded duck salad with hoisin sauce.

Main Course

Roast rib of Devon beef served with Yorkshire pudding, roast potatoes and
‘Nearly Naked’ seasonal vegetables.

Roast loin of Devon pork served with crackling, apple sauce, stuffing with roast
potatoes and ‘Nearly Naked’ seasonal vegetables.

Local Cornish scallop salad with black pudding and sautéed potatoes.
Shellfish (prawns, scallops, clams and cockles) linguine pasta.

Roasted red pepper and spinach lasagne with a mixed dressed salad.

Dessert
Apple and berry crumble with custard.
Creme brllee with shortbread biscuits.

Sticky toffee pudding with sticky toffee sauce and clotted cream.

£16.95 for 2 courses and £21.95 for 3 courses

All dishes subject to demand and seasonal availability. To the best of our knowledge all our ingredients are GM free.
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