Exmoor Society Founders Lunch 2026

Starters

LeeR & Potato Soup with Crispy Leeks
Ham Hock I Parsley Terrine with Red Onion Marmalade I, Warm Toast
Caramelised Onion < Goats Cheese Tart

Main Courses

Beef Bourguignon with Wholegrain Mustard Mash
Rack of Lamb with Red Cabbage T Port Red Wine Jus

Fillet of Seabass with a Lemon & Caper Butter
Peatr, Blue Cheese T Walnut Tart with a Side Salad

Desserts

Warm Chocolate Brownie with Vanilla Ice-cream and Chocolate Sauce
Mixed Berry Eton Mess with Raspberry Coulis
Apple T Blackberry Crumble with Custard
Fresh Fruit Salad
Choice of West Country Ice Creams and Sorbets

For Allergen information on any of our dishes please do not hesitate to ask any of our staff



