The Berry Head Hotel
SAMPLE TABLE D’HOTE DINNER MENU

Smoked Haddock Topped with Fried Duck Egg and Sautéed Chorizo
Tuscan Bean Soup with a Herb Crouton
Ham Hock, Chestnut & Split Pea Terrine with Onion Compote & Toasted Rye
Timbale of Brixham Crab, Green water Prawns with Spring Onion Salsa

Chargrilled Watermelon with Feta and Strawberry

****
Pave of Torbay Hake, Marfona Potatoes, Roasted Cauliflower, Baton Carrots, Cauliflower Puree &

Sauce Normande
Braised West Country Beef Steak with Sautéed Greens & a Prawn & Garlic Beurre Noisette

Chargrilled John Dory with New Potatoes, Tender Stem Broccoli accompanied with Salsa Verdi & Toasted Pine Nuts

Chicken Forestiere served with a Mushroom Sauce, Truffle Mash, Fine Beans & Fresh Truffle
****
Vegetarian

Leek, Brie & Truffle Strudel with Warm Heritage Tomato Salad, Crispy Garlic Potatoes & Olive Vinaigrette
****
Desserts

Passion Fruit Pavlova with Passion Fruit Syrup
Lemon & Lime Delice with Berry Compote
Sticky Toffee & Date Pudding with Butterscotch Sauce & Salcombe Vanilla Seed Ice Cream
Warm Chocolate Brownie with Chocolate Sauce & Vanilla Seed Ice Cream
Millionaire Cheesecake with Glazed Bananas & Toffee Popcorn

A Selection of Westcountry Cheese and Biscuits with Grapes, Walnuts & Homemade Chutney
****
After Dinner Coffee & Mints

Three Courses & Coffee - £35.00 per person or £26.00 for Two Courses

Served 7.00 – 9.30 pm

Please ask your waiter/waitress about our Fresh local Lobster
Should you prefer your food more plainly cooked please do not hesitate to ask.

Al a Carte, Starter & Main Supplements

Residents on Dinner, Bed and Breakfast Receive 50% off All Supplements

Pan Fried Scallops & Squid with Chorizo, Shallots & Spring Onion ~ £9.95
Sirloin Steak with Confit Mushrooms, Tomato, Chips ~ £19.95
Scallops, Hake & Salmon in Garlic Butter with New Potatoes & Salad ~ £23.50
Smoked Haddock, Mussel Vongole with Dill & White Wine Sauce & Fricassee of Shellfish & Spring Onion £17.50
Please advise us of any food allergies in advance.
Whilst every effort will be made to ensure these requirements are met, we cannot guarantee for example, there are no nut traces in our food as we do use nuts in our kitchen. We serve only fresh market fish, and whilst every care is taken to remove bones, customers are advised that some may remain.
FOOD ALLERGIES & INTOLERANCES


Please speak to our staff about the ingredients


In your meal, when making your order.


Thank you.








