
 
 
 

 
 
 
 
 
 

A Demie-Tasse of Chefs Soup (V) 
~*~*~*~*~     

Home Smoked Chicken Breast 
Belgium Endive Salad, Sweet Mustard Dressing 

 
Pan Seared Lyme Bay Scallops, Crab Beignets and Creamed Sweetcorn Sauce 

 
Trio of Salmon 

Smoked Salmon Mousse, Salmon Tartar, Home Cured Salmon and Beetroot Gravalax 
 

Ham Hock Terrine 
Parsley and Apple Jelly, Seeded Bread and Dressed Mixed Leafs 

 
Quickes Devonshire Goats Cheese and Swiss Chard Ravioli 
Onion Marmalade, Buttered Spinach, Herb Cream Sauce (V) 

 
~*~*~*~*~ 

      
Slow Braised Blade of Devonshire Beef 

Celeriac Puree, Pearl Barley, Vegetable Casserole, Madeira Reduction 
 

Roasted Breast of Barbary Duck 
Sweet Potato, Bok Choy, Fig Relish, Green Peppercorn Sauce 

 
Baked Fillet of Cornish Hake 

Prawn Risotto, Courgette, Samphire Grass, Brandy and Prawn Flavoured Sauce 
 

Pan Fried Fillets of John Dory 
Creamed Potato, Chorizo Crisp, Buttered Greens, Confit of Sweet Peppers, Citrus Dressing 

 
Truffle Flavoured Potato Custard 

Roasted Root Vegetables, Spinach, Mixed Wild Mushroom Dressing (V) 
 

~*~*~*~*~     
 

Baked Rice Pudding 
Caramelised Orange Segments, Lemon Short Bread Biscuit 

 
Iced Apple and Pear Parfait, Apple Crisps, Fruit Puree 

 
Sticky Toffee Pudding 

Devon Clotted Cream, Toffee Sauce 
 

A Selection of Granny Gothards Luxury Somerset Ice Creams and Sorbets 
(Please see overleaf for all of our flavours) 

 
A Mixed Westcountry Cheese Platter with Biscuits and Home Made Grape Chutney 

 
~*~*~*~*~        

Complimentary Chef’s Soup followed by:-  
www.fairwaterheadhotel.co.uk       Three Course Table d’hôte menu price £29.50 inc VAT      Tel: 01297 678 349 

          Two Course Table d’hôte menu price £24.50 inc VAT 
 

Freshly Ground Fairtrade Coffee, Organic Decaf Coffee, Tea and Herbal Infusions with Petits Fours @ £2.50 per person 

http://www.fairwaterheadhotel.co.uk/

