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Resident Dinner Menu

TO START

Soup of the Day ~ 6.50 * **
warm bread and butter

Luttrell Scotch Egg ~ 7.50
barbeque and black pudding

Ham Hock & Pheasant Terrine ~ 8.25 *
piccalilli, watercress and crisp bread

Cod & Prawn Fishcake ~ 7.95/15.00
radish and samphire with preserved lemon mayonnaise

Salt & Pepper Squid ~ 8.50
fennel salad and tartar sauce

Seared Scallops ~ 11.00 * **
black pudding, cauliflower puree and crushed peas

Heritage Tomato ~ 8.50 v/gf **
pickled beetroot, goat's cheese mousse, toasted hazelnuts and mint dressing

MAIN COURSE

Whole Catch of the Day ~ 16.95 gf/df
skin on fries, tenderstem broccoli and tartar sauce

Beer Battered Fish & Chips ~ 14.50
minted peas and tartar sauce

Grilled Fillet of Hake ~ 16.50 gf **
charred artichokes, green beans and cherry tomatoes

Smoked Salmon Linguine ~ 15.95
crayfish tails, lemon cream and pecorino

Roasted Belly Pork ~ 17.00
fondant potato, black pudding and tenderstem

Braised Leg of Lamb ~ 17.50 gf/df
white bean fricassee, roasted pepper, carrots and leeks

100z Ribeye Steak ~ 22.95 gf **
handcut chips, tenderstem broccoli, rocket, parmesan and wild mushroom sauce
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Luttrell Burger ~ 15.00 * **
local mature Cheddar, skin on fries, salad and spiced tomato relish

Fried Lamb’s Liver ~ 15.50 *
crispy bacon, buttery mashed potato and onion jus

Spiced Bean Burger ~ 14.00 v
local mature Cheddar, skin on fries, salad and spiced tomato relish

Local Asparagus & Butternut Squash Gnocchi ~ 14.00 v

SALADS

Beetroot & Goat’'s Cheese ~ 13.50 gf **
roasted hazelnuts, radishes and mint dressing

Roasted Butternut Squash & Pomegranate ~ 13.00 gf/df
chick peas and baby gem lettuce

Add grilled hake fillet or roasted chicken breast £5.50

Chicken Caesar Salad ~ 15.95
anchovies, cos lettuce, croutons, and Caesar dressing

DESSERTS

Warm Malva Pudding ~ 7.50
passionfruit and honey combe ice cream

Vanilla Panna Cotta ~ 8.00 *
poached rhubarb and shortbread

Dark Chocolate Mousse ~ 8.00 *
salted caramel and pistachio sponge

Summer Berry Eton Mess ~ 7.00 gf
raspberry meringue and Chantilly cream

Trio of English Cheese ~ 10.00
fruits, chutneys, pickles and wafers

Selection of Scrumdiddly Ice Creams & Sorbets gf
2 Scoops 4.25 or 3 Scoops 5.50

* can be gluten free
** can be dairy free
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