THE DURANT ARMS - ASHPRINGTON - TQ9 7UP

Sample Sunday Menu

Aperitif Suggestion;

'The Devon Red Snapper' — &in, Tomato juice, Worcestershire, Chilli, Sherry, Smoked Sea
Salt & Lemon [7

Starters...

Half a Pint of Crispy Whitebait, Tartare Sauce & Lemon 8
Devon Blue Cheese Salad, Walnuts, Pickled Raisins & Local Honey 8.5
Hummus, Olives & Flatbread, Hazelnut Dukkah 7.5
Homemade Potted Confit Pork Rillettes, Pickles & Toast 8.5

MainsS...

12 Hour Roasted Dartmoor Farmers Co—-op Beef, Homemade Yorkshire Pudding, Roast
Potatoes, Seasonal Vegetables, Cauliflower Cheese & Red Wine Gravy 18.5

Sage Roasted Chicken Breast, Homemade Yorkshire Pudding, Roast Potatoes, Seasonal
Vegetables, Cauliflower Cheese & Red Wine Gravy 18.5

Vegetarian Nut Roast, Homemade Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables,
Cauliflower Cheese & Vegetarian Gravy 18.5

Pot Roasted Exmoor Venison, Homemade Yorkshire Pudding, Roast Potatoes, Seasonal Vege-—
tables, Cauliflower Cheese & Red Wine Gravy 18.5

Dry Aged Holsworthy Pork Belly, Homemade Yorkshire Pudding, Roast Potatoes, Seasonal
Vegetables, Cauliflower Cheese & Red Wine Gravy 18.5

Puddings...

Vanilla & Caramel Cheesecake 8.5
Sticky Toffee Pudding & Ice Cream 8.5
Treacle Tart & Ice Cream 8.5
Chocolate Pot, Almond Biscotti 8.5

Cherry Bakewell, Creme Anglaise 8.5

2 COURSES £23
3 COURSES £27.50

Choose from any of the above dishes

Today's Meat; Beef & Pork - Dartmoor Farmers co-op, Venison & Chicken - Elston Farm, Devon. We buy local
vegetables where possible. Children's Roast Main Course Portions £10. Food allergies & intolerances; before
you order your food & drink please ask to speak to one of our chefs if you want to know about our ingredi-

ents.



