Supplementary Menu

All Prices are in addition to this evenings Dinner Menu Price.
(Example for non-residents:  3 course dinner at £21.95 with Crab Salad £8.00 = £29.95)
Starters (supplementary prices)
Locally Smoked Salmon served with a Dill Mayonnaise….£3.50

Smooth home-made Chicken Liver and Brandy Pâte 

with Warm Finger Toast…£3.00
Seasonal Melon served with Parma Ham....£2.00
Main Course (supplementary prices)

Fish dishes


Locally caught Crab with Salad..…..£8.00
(with Assorted Accompaniments)
Lobster to be prepared to your chosen style….(At market price – approx. £15.50 to 18.50)
(48 Hours prior notice may be required)
Thermidor: (cooked with creamed Mustard and White Wine Sauce with a hint of Brandy)
Mornay:     (cooked with a Cheese Sauce)     OR     Salad:  (with a selection of dressings)
When available, Lobsters are caught in Hope Cove by the local boat “Allora” : SE7

Meat dishes
Half a Roast Duckling served with an Orange Sauce flavoured with Brandy...£8.00
West Country Sirloin Steak Garni (Tomatoes, Mushrooms & Fried Onions)
….£7.00
OR Cooked together with Peppers, Mushrooms, Onions, Port and Double Cream..£8.00
[image: image1.jpg]Food®y
QI}’Tji-II%IA{MS
Love the
Flavour





Crab: Martin Britton, Kingsbridge.
The Supplementary Menu is only available for parties of seven or less

MENUS INCLUSIVE OF V.A.T. @ 20% OR AT CURRENT RATE




We aim to support the local community by purchasing our produce 


from these local suppliers.


Sorbet: Salcombe Dairy, Salcombe.


Meat: J Carder and Son, Plymstock, Plymouth.


Meat: R D Johns, Newton Abbot.





Fish: Rex Down, Sutton Harbour, Barbican, Plymouth.


Lobster:  Chris Phippen, Hope Cove.


Fruit & Vegetables: Alan’s Apple. Fore Street, Kingsbridge.


Cheeses: Orchardlea Foods, Broadclyst, Exeter.


Dairy: Bruckner Dairy, Dartmouth.


Cottage Herb Garden:  Various Herbs grown in the Hotel grounds.














(A file with more information about the produce is near  reception)












