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Tiverton Hotel

LOUNGE & VENUE

French Onion Soup (V)
Golden Parmesan Cheese Crouton

Beetroot and Goat’s Cheese Salad (V)(GF)
Pickled Onions, Roasted Peppers, and Wild Rocket Dressed with Balsamic

Antipasti Platter to Share
Tomato Bruschetta, Cured Meats, Fine Cheeses, Olives, Focaccia and
Balsamic & Olive Oil
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80z Sirloin Steak
Garlic Flat Mushrooms, Vine-Ripened Cherry Tomatoes, Chips, and
Peppercorn Sauce

Cod Paupiette (GF)
Potato Cake, Wilted Spinach and Mornay Sauce

Chicken Supreme (GF)
Dauphinoise Potatoes, Chantenay Carrots, Petit Pois and Gravy

Wild Mushroom Risotto (V)(GF)
Parmesan Crisp, Truffle Dressing
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Chocolate Mousse (V)
Fresh Strawberries and Chantilly Cream

Warm Rhubarb Crumble (V)
Vanilla Custard

White Chocolate and Passion Fruit Cheesecake (V)
Raspberry Sorbet



