
 

 

Starters  

 
Pulled Ham Hock Terrine 

Apples, Celeriac Remoulade 

 
Cod Mousse 

Pickled Vegetables, Honey and Mustard Vinaigrette 

 

Cream of Butternut Squash Soup 

Coriander  Cress 

 

 

 

 

 

Main Course  

Roast Westcountry Beef  

Yorkshire Puddings, Roast Potatoes,  

Seasonal Vegetables, Red Wine Jus 

 

Poach Fillet of Plaice 

Wilted Greens, Crab Mousse, Seafood Bisque 

 

Crispy Potato Gnocchi 

Mild Mushrooms, Vegetables, Blue Cheese Cream 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sweets 

 
Lemon Posset 

Pumpkin Sable 

 

         

Baked Alaska 

Cinnamon Poached Plums 

 
For our Extensive Selection of Cheese, Please Refer to 

our Cheese Menu 

 

 

 

 

Wines of the Season 

 

White 
Finca La Colonia 

Collection Chardonnay, 2011, Argentina                  £27.95 

            

Red 
Brouilly Chateau de la Perriere 

George Duboeuf, France 2012                   £31.75   

 

 

Our Wine Waiter will be more than happy to advise 

you on these wines or indeed any other wine in our 

list. 
 

 

 

To Finish  
 

 

Freshly Ground Coffee or Tregothnan Loose  

Leaf Tea with Handmade Petit Fours                £4.50 

Taylors Late Vintage Port     £4.60 

Courvoisier VSOP      £6.95 

 

 

All of our Restaurant Staff are trained in allergen awareness, 

 please do not hesitate to speak to a member of staff if you 

 have any allergen requirements. 

 

Buckland Tout Saints Hotel 
Sample Sunday Lunch Menu   

Two Courses £18.00        Three Courses £22.00  
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