SAUNTON SANDS

HOTEL & SOURCE SPA

RESTAURANT LUNCH
NeAY

Seared Scallop
Smoked créme fraiche, granny smith, samphire, foasted hazelnuts

Spring Pea Soup
Crispy fefa praline, pea puree, mint il

Gammon Hock Terrine
Dijonnaisse, cucumber pickler, pea shoofs

* % % %

Wild Mushroom Linguine

Mushroom cream, toasted almonds, rocket salad, truffle oil

Grilled Pork Chop

Mustard mash, apple & fennel slaw, pak choi, red wine jus

Pan Fried Salmon Fillet
Crushed potatoes, saffron beurre blanc, rainbow chard, caviar

West Country Beef Striploin (£10 supplement)
French fries, roasted cherry vine fomatoes, peppercomn sauce

* % % %

Chocolate Brownie
Vanilla ice cream

Rhubarb Parfait
Crystallized ginger, poached rhubarb, ginger crumble, rhubarb gel

West Country Cheeses

chutneys & crackers

Build your own Sundae

* k k%

Three Courses £35 per person @8

Please note the menu is subject to change. We use a wide range of ingredients, so if you have a dietary requirement,
we are happy to offer meals which are free of particular allergens — please ask one of our team members for advice.
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