THE FORESTER-COUNTRY FUB & DINING (Sample menu)

FTMENU FEATURINGWEST NTRY
SOURCED

SEAFOOD e MEAT
Availablc Tucscla3 - Fridag Lunclﬂ

Tucscla3 - Thursclag Dinner

To Start

Fottccl freshwater cragfish, toast, sauce vierge
Devon crab & Pumpkin risotto
For the Camivorc : Smokccl ham hock terrine, Picca]i”i, toast

Main Coursc
Loch Duart salmon fish ca‘(c, buttered spinach, Poachcd egg, hollandaise
Gri"cd fillet of Ncwlgn P]aicc, olive oil crushed potatoes, tenderstem broco”i, sauce vierge

Forthe carnivore : Braised local venison ragu, linguinc, Parmesan

To finish
Vanilla pannacotta, honcycomb ice cream, sweet wine syrup
5Picecl roast Plums, sl‘tortbrcacl, Plum sorbet

Duo of in-house ice creams and sorbets

2.~Cours<: 18.50 -~ }-Coursc 22.50



