
DINNER MENU
5 COURSE DINNER PLUS COFFEE AT £24.75
4 COURSE DINNER PLUS COFFEE AT £22.75
3 COURSE DINNER PLUS COFFEE AT £19.75
2 COURSE DINNER PLUS COFFEE AT £16.75

Lightly Curried Parsnip and Apple Soup
 

Soused Mackerel ‘Niçoise’ Salad 
Presented on a Bed of Seasonal Leaves

Fresh Pear, Stilton and Proscuitto, 
wrapped in a Filo Purse and drizzled with a warm Cranberry Coulis

Crown of Melon Pearls with Tropical Fruits
*****

Salcombe Dairy Fruit Sorbet
*****

Pan-fried Westcountry Fillet Steak accompanied by an Onion, 
Mushroom, Mixed Pepper and Port Wine Cream Sauce

Roast Gressingham Duckling 
with a Sage and Onion Stuffing and an Apple and Cider Sauce

Grilled Fillet of Sea Bass presented on a Bed of Sautéed Leek 
accompanied by a Clam and Mussel Sauce

VEGETARIAN:
Vegetable Moussaka

COLD CUTS: A Selection of Cold Meats and Poultry with
Salad and Assorted Accompaniments

Croquette Potatoes Parsley Potatoes
Sliced Carrots with Coriander Butter Fresh Seasonal Vegetable

*****

A Selection of Sweets from the Trolley
Assorted Ices

*****

English Cheeses
***** 

Coffee and Mint

TABLE D’HOTE MENU FOR RESIDENTS ON DEMI PENSION TERMS 
MENU INCLUSIVE OF VAT @17.5% OR AT CURRENT RATE


	Vegetarian:

