
 

Functions and Special Occasion 
Menus 

 

Starters 
 

Cauliflower Soup, Hazelnut, Parmesan Beignet 
 

Ham Hock and Black Pudding Terrine, Pear Chutney, Toasted Brioche 
 

Goats Cheese Mousse, Pumpernickel, Beetroot, Walnut 
 

Cured Loch Duart Salmon, Wasabi, Coriander, Ginger 
 

Leek and Seaweed Ballotine, Black Garlic Purée, Truffle Sauce 
 

Slow Cooked Duck Egg, Peas, Bacon, Onions 
 

Leek and Potato Soup, Chive Crème Fraiche, Brown Butter Croutons 
 

Aged Beef Tartare, Pickled Mushrooms, Confit Yolk, Sourdough (£3 supplement) 
 

Lobster Ravioli, Baby Spinach, Lemongrass and Ginger Sauce (£5 supplement) 

 

Mains 
 

 
Roast Beef Topside, Garden Vegetables, Roast Potatoes, Yorkshire Pudding 

Roast Pork Loin, Garden Vegetables, Roast Potatoes, Apple Sauce 

Chicken Supreme, Wholegrain Mustard Mash, Savoy Cabbage, Glazed Carrot 

Lamb Rump, Dauphinoise Potatoes, Ratatouille, Lamb Jus 

Brixham Hake, White Bean and Chorizo Cassoulet, Fennel 

Sea Bass, Potato Rosti, Broccoli, Tartare Dressing 

Cod Loin, Potato and Kombu Terrine, Mussels, Curry 

Devon Venison Loin, Caramelised Cauliflower, Pear, Blue Cheese (£6 supplement) 

Beef Wellington, Truffle Pomme Purée, Red Cabbage, Red Wine Jus (£10 supplement) 

 

 

At LEWTRENCHARD MANOR 

 



 

 

 

 

Vegetarian Mains 
 

Leek and Shallot Tart Tatin, Parmesan, Rocket 

Wild Mushroom and Blue Cheese Pithivier, Garlic Mash, Tarragon Sauce 

Celeriac Steak, Apple, Crispy Sage, Soy Jus 

Herb Gnocchi, Parmesan, Butternut Squash, Sage 

Nut Roast, Garden Vegetables, Roast Potatoes, Mustard Sauce 

 

 

Desserts 
 
 

Vanilla Panna Cotta, Raspberry, Honeycomb 

Sticky Toffee Pudding, Glazed Banana, Vanilla Ice Cream, Rum Caramel 

Toffee Apple Éclair 

Passionfruit and Mango Baked Alaska 

White Chocolate Mousse, Strawberry, Sesame 

Pistachio Sponge, Cherry, Yoghurt Sorbet 

Strawberry and Prosecco Trifle 

Bitter Chocolate Tart, Orange, Crème Fraiche 

Tart au Citron, Raspberry Sorbet 

 

Selection of Cheese, Biscuits, Grapes, Chutney (£4 supplement) 

 

 

Three Courses £55 per person 
 
 
 

Our dedicated team of chefs would welcome the opportunity to discuss your dietary requirements 
A list of allergens is available upon request 


