SAMPLE À LA CARTE MENU
Pilgrims on Horseback
seared Lyme Bay scallops, Ashley’s ‘Home Farm’ black pudding, sweet potato purée £9
Tiger prawns in tempura batter
with a soy and lime dipping sauce £9
Whipped Golden & Red Beets, Goat’s Cheese & Jools’ Bresaola
fresh goat’s curd from Whitelake, 2 x whipped roasted beetroots and Jools’ home-made Bresaola £8
Crab Cakes
gorgeous Lyme Bay crabmeat in the Maryland style with Bagnarotte sauce £9
Duck Rillettes
local Cracknell’s duck and pork, celeriac remoulade, cornichons, caperberries and toast £7
_______________________

VEGETARIAN? PLEASE ASK…

_______________________

Poached Salmon
Charles’ dressed salad leaves and French beans with cherry tomatoes and new potatoes £15
Sea Bass
fillet of line-caught Sea Bass with new potatoes and a Noilly Prat, saffron, crème fraiche sauce £22
Pilgrims Tournedos
a fillet of prime Somerset steak under toasted chicken liver & green peppercorn pate, on a Portabella
mushroom. Girolles & Madeira sauce, handmade chips £28
Monkfish & Scallops
smoked Dorset bacon, wild mushrooms, black rice pilaf £25
West Country Chicken with Tarragon
Jeff Cracknell’s free-range Langport chicken in a tarragon cream sauce. Garlic mashed potatoes £18

Lucky in Lov(e)ington!...we are only 4 miles from the celebrated Charles Dowding, who grows most of
our vegetables and salads. So our main courses are completed and enhanced with a selection of his produce.
Please tell us about any allergies or intolerances

Desserts
Pear Frangipane Tart
a dash of Amaretto in the frangipane, with Lovington’s Salted Caramel ice cream. Who needs more? £7
Somerset Rhubarb Crumble
Local rhubarb with an oat crumble topping £5
Lemon Posset
cream “set” with a little sugar & lemon juice, topped with hot blackcurrants in cassis £5
Sticky Toffee Pudding
wickedness with a walnut toffee sauce and Hurdlebrook unpasteurised cream £7
A little Pot of Chocolate & Ginger
feisty stem ginger with smooth, dark chocolate – the best partner Ginger’s had since Fred £7

Lovington’s Ice Creams, Sorbets and Liqueur Ices
I’ll never stop saying Maria
Coffee ice cream served with Tia Maria and chocolate shavings £7
Affogato
means ‘drowned’ – which happens when you pour the espresso over the Lovington’s Clotted Cream ice
cream £6
Ice Creams and Sorbet
Salted Caramel – new from Lovington’s
Vanilla Clotted Cream, Coffee Latte, Hive Honeycomb, Beaulieu Blackberry, Stem Ginger,
Double Choc Chunk or Mango & Passionfruit Sorbet
Two scoops served with brandy snap wafers £5

Pilgrims Somerset Cheeses
Westcombe Cheddar, Duckett’s Aged Caerphilly, White Lake’s Rachel, Morn Dew
and Katherine
We are proud to present this selection of Somerset’s world-class cheeses, all made about 7 miles from
The Pilgrims £9
with of a glass of Taylor’s LBV Port, Neipoort Ruby Dum Port, Neipoort Tawny Dee Port or
a red dessert wine from Bullas, Spain, Monastrell Bodegas del Rosario £13

