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o STARTERS o ¢
Leek & Potato Soup
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Mature Cheddar Scone, Chive Cream O\\
~
[ P Chicken & Black Pudding Terrine o—
° ° Spiced Tomato Chutney, Toasted Brioche / y
° e .0 ® (o)
« 2 ° . e Roasted Pumpkin & Lentil Salad
. ® Lemon & Thyme Dressing, Granola, Feta
[ N )
¢ ° Smoked Haddock Scotch Egg ® O
SRR e Light Curried Mayonnaise, Samphire Grass \
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- ¢ MAINS oD
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Slow Braised Lamb Shank —
Fondant Potato, Celeriac Purée, Rainbow Chard, Malbec Jus / \

Roast Breast of Guinea Fowl ®

-

® Confit Crumbed Leg, Burnt Onion Purée,

\\ I / Fondant Potato, Pepper Sauce o
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Beetroot & Apple Risotto

— [
\\ o Local Goats’ Cheese, Parmesan Crisp o "
°
/I \ Wild Line Caught Sea Bass o ¢
® Lobster Bisque, Crab Croquette, Seasonal Vegetables. ® & L, ® o
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DESSERTS ® .
Dark Chocolate Tart o®
® Praline Crumb, Textures of Blackberry o '
° . .. o ©
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® o Sticky Ginger Pudding S o
e, O Salted Caramel Ice Cream ® ¢
() ° ® . '
. ® Trio of British Cheeses
e %o Grapes, Celery, Fruit Chutney, Rayburn Apple \
o ° ° © White Chocolate & Raspberry Ripple Cheesecake o \\

< % Raspberry Sorbet
® .
° . - £75 PER PERSON S /
e, ¢, . Forreservationsand enquiries, please contact the Village Inn on * . S . I
°e 01548 563525 or email thevillageinn@thurlestone.co.uk o ® © 6 Y90



