Restaurant

Starters:

Chef’s Soup of the Day :

Mushroom and Wild Garlic Soup (v) £5.00

Chef's Starter of the Day:

Confit of Barbary Duck Leg
White Bean Casserole, Sesame and Soy Reduction £5.50

Mains:

Chef's Dish of the Day:

Neck of Devonshire Lamb Braised in Marsala

Fondant Potato, Root \egetable Puree, Spring Greens, Braising JUs£ 13.50
Chef's Fresh Catch of the Day:

Grilled Fillet of Cornish Hake

Spring Onions, Crushed Potatoes, Tomato Compote, Spinach
Avruga Caviar, Chive Butter Sauce £13.50

Desserts:

Chef's Desserts of the Day:

Sticky Toffee Pudding, Butterscotch Sauce, Clotted Cream £5.50
Mixed Fruit Crumble, Cinnamon Ice Cream, Vanilla Anglaise £5.50
A Mixed Westcountry Cheese Platter £7.00
A Selection of Luxury Devon and Somerset Ice Creams £5.50
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Freshly Ground Fairtrade Coffee, Organic Decaf Coffee, Tea and Herbal Infusions with Petits Fours @
£2.50 per person

www.fairwaterheadhotel.co.uk Tel: 01297 678
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