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FOD MENY

STARTERS MAINS
Onion Soup Canon of Lamb (GF)
With Crusty Bread White Bean Puree, Wilted Kale & Minted

Mashed Potatoes
Cured Scottish Salmon Tian (GF)

With Dill & Pickled Cucumber, Watercress, Oven Roasted Fillet of Salmon (GF*)
Lemon & Asparagus Vine Tomato Ratatouille, Beurre Blanc &
Market Vegetables
Heritage Tomato Carpaccio
with Burrata Grilled Fillet of Sea Bass (GF)
Braised fennel, Dill Hollandaise & Market
Duck Liver & Orange Roulade (GF*) vegetables
House made Piccalilli & Sourdough*
en Croute Chicken supreme
Fondant Potato, Tender-Stem Broccoli,
Chicken Terrine with Smoked Bacon & Potato Glazed Carrots & Tarragon Cream
(GF*)
Caramelised Onion Chutney & Toasted Maple Glazed Loin of Pork
Rosemary Focaccia Sticks* Sweet Potato Fondant, Apple Gastrique
& Market Vegetables
SUWEETS 90z Louisiana Sirloin Steak (GF)
Peppercorn sauce, Chunky Chips, Baby
Chocolate Delice (V, GF*) Gem Salad

Honeycomb Tuile*
Braised Red Cabbage Risotto (V, GF)

Strawberry Mille Feuille (V) Mascarpone, Nasturtium & Aged
Chocolate Wafer Balsamic

Lemon posset (V, GF) Four cheese Tortellini (V)

Blood Orange White Wine Cream Sauce & Parmesan

Sticky Toffee Pudding (V)
Butterscotch Sauce

Sweet Sharer Serving two guests
Warm Chocolate Fondant, Vanilla Ice cream, Mixed
Berry Meringue Stack, Panna cotta

2 COURSES £3Y4.95
3 COURSES AT £44.95

For any information regarding allergies please speak to one of our restaurant ;
] team members. All items are limited & subject to availability. “
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® Our private pod offers %
§ the perfect setting for small, &

memorable celebrations with
up to 10 guests. Well-behaved
~_pels are welco

01803 5551

INFO@PALACEPAIGNTON.




