Sunday Lunch %falifurnia

Ba r lvlcnu Country Inn

PLEASE ORDER AT THE BAR

Main Course

Roast Beef
Roast Lamb
Roast Pork
Fresh Fillet of Salmon
topped with prawns in a white wine cream sauce

All served with freshly cooked vegetables and all the trimmings
all £9.50

Homemade Salads

Choose from one of the following
Prawn & Salcombe Crab Salad - £/0.25, Poached Salmon Salad - £9.50
Greek Salad - £9.50, Local Mixed Meat Salad - £9.50
Mature Cheddar Cheese Salad - £9.50

Fresh Open Baguettes

All served in a white or granary baguette with a salad garnish and
homemade coleslaw - all at £7.75

Crab & Prawn, Roast Beef, Rocket & Horseradish,
Local Gammon Ham Salad,
Bacon & Brie,

Cheddar Cheese & Real Ale Chutney,
Chicken, Bacon, Lettuce & Mayonnaise

Choice of Homemade Desserts

All served with Langage Clotted Cream or Salcombe Dairy Ice Cream
£5.24§

Beverages

Tea or Coffee
£1.95

Children’s Main Course - £5.95, Dessert - £3.50
(Under 10 years of age)

Nominated L’d our customers for the second year rumning...

Devon Dining Pub of the Year 2009/10/11

& Devon Chef of the Year 2010/11
—  ©———__ . jded 5 DEVON LIFE




djunday Lunch

California
RCSI.G U ra nr r/l C nu Country Inn

Starters

Chefs Homemade Soup of the Day
Prawn Cocktail
Homemade Pate and Toast
Creamy Garlic Mushrooms

all £5.25

Main Course

Roast Beef
Roast Lamb
Roast Pork

Fresh Fillet of Salmon
topped with prawns in a white wine cream sauce

All served with freshly cooked vegetables and all the trimmings
£9.50

Choice of Homemade Desserts

All served with Langage Clotted Cream or Salcombe Dairy Ice Cream
£5.25

Beverages

Tea or Coffee
£1.95

Children’s Main Course - £5.95, Dessert - £3.50
(Under 10 years of age)

Nominated L’d our customers for the second year runmning...
.

Devon Dining Pub of the Year 2009/10/11

& Devon Chef of the Year 2010/11
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