Festive Lunch Menu

To Start

Soup of the Day | bread and butter 7.50 (X*, V*, Ve*)
Deep Fried Crispy Camembert | cranberry and apple chutney 10.50 (X, V)

Spicy Glazed Chicken Wings | Korean chilli glazed wings, sesame seeds, spring onions, crispy
onions, spicy yoghurt 10.50 (X)

Curried Sweetcorn Falafel | sweetcom, pineapple and chilli salsa, vegan tzatziki, pea shoot
salad 10.50 (X, V, Ve)

Smoked Mackerel Pate | pickled cucumber and fennel salad, sourdough toast 9.00 (X*)
Mains

Luttrell Roast Turkey | traditional sliced turkey breast, pigs in blankets, sage and chestnut

stuffing, potato gratin, maple and thyme roast parsnips, creamed sprout, red wine jus 20.00
()

Festive Roasted Butternut Squash | potato gratin, sage and onion stuffing, maple and thyme
roast parsnips, sprouts 20.00 (X, V, Ve*)

Luttrell Arms Festive Pig in Blanket Burger | sliced turkey, crispy fried brie, cranberry sauce,
festive slaw, skinny fries 20.50

Slow Braised Beef Cheek Ragu | pappardelle pasta, Twineham Grange cheese 19.50 (X*)
Battered Fish & Chips | minted peas, tartare sauce 19.50 (X)
Honey Glazed Ham | chips and a brace of eggs 16.50 (X)

Whipped Goats’ Cheese & Honey Glazed Carrots on Toast | toasted Dunster sourdough
bread, sun blush tomato pesto, hazelnut butter, pomegranate molasses 16.00 (X*, V, Ve¥)



sandwiches

served on a choice of granary or farmhouse white, locally baked bread, with salad garnish
and crisps

Roast Turkey & Stuffing | cos lettuce, cranberry sauce 13.00 (X*)
Smoked Salmon | herb cream cheese, cucumber, rocket 13.50 (X*)
Honey Glazed Gammon | wholegrain mustard, sliced beef tomato, cos lettuce 13.00 (X*)

Mature Barbers Cheddar & Chutney | cider apple and onion chutney, cos lettuce 10.50
(X%, V)

Sides

Bread & Olives 6.25 (X¥)

Pigs in Blankets 5.00 (X)

Chestnut & Bacon Brussel Sprouts 4.50 (X, V*, Ve*)
Tenderstem Broccoli, Toasted Almond 4.50 (X, V, Ve¥)
Festive Slaw 3.50 (X, V)

Parmesan & Truffle Fries 5.00 (X)

Skin On Chunky Chips 4.00 (X)

Skinny Fries 4.00 (X)

Desserts

Traditional Christmas Pudding | brandy sauce 9.00 (X*, Ve*)
Apple & Cinnamon Crumble | clotted cream or custard 8.50 (X*)

After Eight Ice Cream Sundae | After Eight pieces, mint choc chip ice cream, chocolate ice
cream, chocolate sauce 8.50

Dark & Stormy | rum and raisin ice cream, spiced rum 7.50 (X*)

Selection of Yarde Farm Ice Creams & Sorbets | 2 scoops 4.50, 3 scoops 6.75 (V*, Ve*,
X*)

A discretionary 10% service charge will be added to tables of 8 or more guests (non-residents). All collected service charges are distributed
among our staff as part of their tips. Thank you for your understanding and generosity.

Allergens - If you have any dietary requirements including intolerances and allergens, please inform a member of staff before you order.
Detailed allergen information is available for every dish that we serve. V = vegetarian V* vegetarian option available
X =contains non gluten ingredients X* = non gluten ingredient option available Ve = vegan Ve* = vegan option available
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