Jamer Duslott

at the Old Custom House

The Strand, Barnstaple, EX31 1EU
Tel: 01271 370123 www.jamesduckett.co.uk

Easter Sunday Lunch Menu
4™ April, 2010

Appetizers on arrival
Q00000

Smoked Haddock Soup
With a panko crusted hens egg

Grilled Marinated Aubergine
With walnut pesto and tomato confit
Pressed Pork and Foie Gras
With apple and fennel purée and walnut bread

Grilled Asparagus
With 21 year old balsamic, tomato, basil and parmesan

000000

Pappardelle of Wild Mushrooms
With spinach, parmesan and truffle oil

Pot Roast Free Range Creedy Chicken
With truffled potato purée and fondant leeks
Pan Fried Lemon Sole
With potato, shrimp and cucumber beurre blanc

Roast Leg of New Season Local Lamb
With fondant potato, ratatouille and tarragon jus

O00000

Hot Chocolate Pudding
With vanilla ice cream
Bannana Soufflé

With caramel ice cream
Iced Lime Parfait
Withrhubarb

Selection of Local and Continental Cheeses
With quince jelly and lavosh

Q00000
Coffee or Tea
Served with a Florentine

Three courses, appetizers, tea or coffee with Florentine, £29.00
(Childrens’ portion size £17.00, inclusive of choice of soft drink)



