
 

Avalon Menu 

Starters 
 

Soup of the Day, served with Crusty Granary or Farmhouse White bread N   £3.50 
 

Lightly Spiced Crayfish Fricasee, served with Caribbean Coconut Dumplings N  £5.95 
 

Fresh Salmon cured with Beetroot & Citrus juices, served with our own Blinis &   £5.50 

Fresh Chive Cream Cheese 
 

Wild Mushroom & Spinach Brushetta with Fresh Tomato Fondue Vegan   £5.50 
 

Caramelised Onion Tatin with Deep Fried Goats Cheese & a crisp Petit Salad V  £4.50 
 

Grilled Spicy Chorizo Sausage, French Beans & Roasted Cherry Tomato Salad  £6.50 
 

Grilled Black Pudding with Crispy Pancetta, Poached Egg & Jerusalem    £4.95 

Artichoke Veloute 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Avalon Menu 

Mains 
 

Herb Pancakes filled with Creamed Mushrooms & Spinach, served with Tomato   £9.95 

Fondue & Rocket salad V 
 

Slow Roast West Country Lamb Shank with Creamed Mash, Roast Vegetables &  £13.50  

a rich Red Wine Jus 
 

Seared Salmon with Buttered French Beans & Boulangere style baked Lemon   £13.95 

& Thyme Potatoes 
  

Roast Mahe Mahe (a white, meaty game fish from the Tropics), served with grilled   £14.50 

Sweet Potato, Roast Red Peppers & a classic citrus Gremolata garnish 
 

Pan Fried Sea Bass Fillets with Parsnip Puree, Deep Fried Spinach & Balsamic  £15.50 

 Reduction  
 

Penne Giardiniere – sauté garden vegetables tossed in a rich tomato sauce, fresh   £8.25 

herbs & Penne pasta Vegan 
  

Tagliatelle Duca D’Alba – wild mushrooms & truffle cream tossed in Tagliatelle pasta V £9.50 
 

Roasted West Country Pork Belly with Mashed Potato, sauté Cabbage, caramelised  £10.95 

Apples & Cider Jus         
 

Pan Fried Gressingham Duck Breast set on Bubble & Squeak, served with     £15.95 

Peppercorn Sauce 
 

Grilled West Country Chicken Breast with Creamed Leeks, Broad Beans,    £12.50 

Silverskin Onions & a rich Red wine jus 
 

Steak & Tipple - 8oz West Country Rump Steak with King Prawns in a Sweet Chilli £15.95 

& flambé Whisky Sauce, served with chips 
 

 



 

 

Avalon Menu 

Desserts 
 

Passion Fruit & Coconut Cheese Cake N       £4.25 
 

Crema Catalana (crème brulee style), served with Lemon Scented Short Bread  £5.95 
 

Plum & Almond Frangipan Tart with real Vanilla Ice Cream N     £4.50 
 

Cherry & Almond Chocolate Brownie with Fudge Sauce & Toffee Ice Cream N  £4.95 
 

Sticky Toffee Pudding served with a choice of Cream, Luxury Ice Cream or    £4.75 

Custard   
 

Poached Pineapple with a rich Rum Syrup & Ice cream      £6.25 
 

A Selection of British Cheeses & Biscuits, served with Real Ale Chutney   £6.25 

(Somerset Brie, Stilton & Sussex Charmer – subject to availability) 
 

A Selection of Luxury Ice Creams        £4.25 

 


