
Bn   
BUCKLAND TOUT-SAINTS 
HOTEL AND RESTAURANT 

Sample 
Lunch Menu 

 
Cream of Leek and Potato Soup 

Duck Liver Parfait, Onion Marmalade, Toasted Brioche 

Confit Salmon and Smoked Salmon Roulade, Lemon Mayonnaise 
**** 

Braised Shin of Beef, Seasonal Vegetables, Red Wine Jus 

Pan Fried Salmon, Sautéed Potatoes, Green Beans, Baby Carrots,  

Caper and Parsley Noisette 

Wild Mushroom Risotto, Parmesan Shavings, Truffle Oil 

 
**** 

Raspberry Cheese Cake, Marinated Raspberries  

Caramel Mousse, Chocolate Sauce, Glazed Bananas  

Selection of West Country Cheeses, Fruit Chutney, Grapes 
(£3.50 supplement) 

 
 

Two courses – £15.00   Three courses - £19.95 

Coffee, tea and petits fours ~ £3.50 

 
Port & Dessert Wines 
Fonseca Porto Bin 27 ~ £4.00,  

Taylors White Port ~ £4.00, 

Taylors LBV 2003 ~ £4.50, 

 Warre’s Otima  ~£6.00 

                                          Chateau de Stony, Muscat de Frontignan, 2005 ~ Glass £4.50, Bottle £18.00 

             Santa Rita Late Harvest Semillon, Chile, 2007~ Glass £5.40, Bottle £22.00 


