HOTEL & SOURCE SPA

SUNDAY LUNCH i

5th April 2026

- LEEK AND POTATO SOUP v
3 ‘ Double Cream

HAM HOCK TERRINE
Wholegrain Mustard Mayonnaise, Caper Salad

SALMON RILLETTE, SMOKED SALMON
. Pickled Cucumber Salad

GALIA MELON vVE
Chilled Charentais Melon Gazpacho
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ROAST SIRLOIN OF BEEF
Yorkshire Pudding, Red Wine Jus

ROASTED LEG OF LAMB
Long Stem Broccoli, Rosemary Jus

r CHICKEN BREAST

il Braised Leeks and Prunes, Chicken Jus ; ‘ %
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Crushed Peas, Caper and Gherkin Velouté
b VEGETABLE WELLINGTON VE

Tomato and Thyme Jus
Roast Potatoes, Cauliflower Cheese, Glazed Carrots, Fine Green Beans
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HOT CROSS BUN AND BUTTER PUDDING v
Marmalade Ice Cream

DARK CHOCOLATE CHEESECAKE
Birds Nest, Mini Egg Ice Cream

CREME BRULEE v
Easter Biscuit
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Devon Blue, Godminster Organic Cheddar, Cricket St Thomas Brie,
Ticklemore Goats Cheese, Served whth Biscuits, Celery, Chutney, Grapes
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” 3 COURSES & COFFEE :
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®
£40 per adult £20 per child 4-15 yrs ®
Price inclusive of VAT.
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Please.inform us of any food allergies or special dietary requirements VEGETARIAN‘Q) VEGAN (VE). Menu is subject to change.
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