COMPTON HOUSE MENU
STARTERS
(Choose 2)
Roasted Garlicky Mushrooms (V)
With homemade Soda Bread to mop up the
Creamy, buttery sauce
Seared Salmon with Apple and Radish Salad
Pan fried fillets of salmon with a crisp salad
In a mustard mayonnaise
Creamy Smoked Haddock Pots
Little soufflés made with tomatoes, smoked haddock, cream and Parmesan
cheese, served piping hot with toasted Sourdough Bread
Braised Chicory wrapped in Prosciutto
cooked in a Mustard and Herb Sauce with French bread
Pan fried Scallops on Black Pudding Mash
with a Madeira Sauce
Rich Pork Pate
Made with local pork, port and pistachios, garlic and sage
Really good on sourdough toast
With homemade Pineapple Chutney
Smoked Salmon, Leek Potato Soup
Lovely light, creamy soup, flavoured and with Bay leaves
Served with warm breads
-

MAIN COURSES
Mediterranean Fisherman’s Stew:
Leek, courgette and cod with chilli and lemon seasoning
In a tomato sauce, with a crisp green and warm bean salad
Pork Belly cooked in Cider
Slow cooked pork braised in cider with apples, shallots
and mashed potatoes
Duckbreasts
With homemade spiced plum sauce sauce

Black and wild rice
Hunters Beef Pie
Steak, onion, thyme and mushrooms in a gutsy red wine gravy
under a puff pastry lid with mashed potato. The ultimate comfort food!
Salmon on Spiced Lentils
Seared salmon fillets on Puy lentils cooked in butter and spices
with a spoonful of crème fraiche and fresh Coriander
Caramelised Onion and Leek Strudel (V)
Crispy filo pastry strudel on a Peppered white sauce

PUDDINGS
( Choose 2)
Pear and Ginger Cake
Moist cake with pecans and pears in a ginger sponge, with
Homemade ginger ice cream
Chilled Lemon Creams
Sharp and creamy lemon mousses, with almond biscuits
Decorated with fresh Mint
Chocolate Terrine
Rich dark chocolate terrine in demi tasse cups and saucers
With crème fraiche
Poached Pears
In homemade Elderflower Syrup, with Ice Cream
Bread and Butter Pudding
Made with buttered brioche and raisins doused in Brandy or liquer,
baked in double cream
Selection of English Cheeses
With biscuits and grapes
Celery, dried fruit and nuts
Coffee and Homemade Chocolates

