Hare and Hounds Winter 21 menu….

To Start

Classic French onion soup Gruyere cheese, croutons. £6

Ham hock terrine celeriac & apple remoulade. £6

Mushrooms poached in garlic, pancetta, double cream, toasted sourdough. £6

Classic prawn cocktail. £6.50

Brie beignets cooked golden in crumb mulled-wine soaked warm berries. £6

Smoked haddock fishcakes curried mayonnaise. £6
 
Chicken caesar salad £5.50

King prawns pil-pil, smoked paprika, garlic, chilli, olive oil. £7

Main courses

Carvery   Daily roasted joints of meat with local bacon wrapped sausages & sausage-meat cranberry stuffing homemade Yorkshire puddings with freshly prepared vegetables                                                                           (over 65’s £10.75 except Sundays)   £14.40    Children £7.50

Roasted fresh hake loin tomato spinach & cannelloni bean ragout, steamed tender-stem broccoli £17

Chicken breast pan roasted in lemon & thyme, sauteed potatoes, butternut squash puree Pak choi,
chicken jus. £16

Leek & pea risotto, rocket & parmesan salad. £13

Malaysian style roasted vegetable coconut curry, steamed rice & tomato salad (VE) £14

Beyond meat burger applewood smoked cheese, salsa, fries & salad (VE) £14

Steak & Dartmoor ale pie, chips, peas £16

Steak Burger, brioche bun, Monterey jack cheese, smoked crispy bacon, slaw, chips, salad £15

Fresh locally supplied cod, beer batter, mushy peas, chips, tartare sauce. £15

Scampi (Scottish wholetail), chips, salad, tartare sauce £14

Seabass fillet, gnocchi, lobster & crab bisque, samphire £17

Monkfish & king prawn Southern Indian coconut curry, steamed rice, peanut salad. £17

Sirloin steak 28-day aged Aberdeen angus (10oz), mushroom, tomato, onion rings chips, peas £25 

For the children

Cheese and tomato pizza, Chicken breast nuggets   Beefburger, cheese, bun with fries, peas or baked beans £7

Puddings all £6.50
   
Sticky toffee pudding & clotted cream
Toffee and vanilla, honeycomb ice cream pot 
Christmas pudding & brandy sauce (Contains nuts)
Chocolate & raspberry tart poached raspberries, mango ice cream (VE)
Treacle tart & clotted cream
Salcombe Dairy ice cream   Honeycomb.  Madagascan vanilla.  Salted caramel.   Belgian chocolate.  Coffee.
Rum and Raisin. Baileys. Strawberries and cream. 
Nuts are used in our kitchens, please ask for all allergies advice from our staff
