ILSINGTON COUNTRY
HOUSE HOTEL

ILSINGTON COUNTRY
HOUSE HOTEL

Served Monday to Sunday 6.00pm to 9.00pm

ILSINGTON FAVOURITES

NIBBLES
Mixed Olives £4.50 Homemade Bread £4.50

8oz West Country Rump Steak
chips, portobello mushroom, cherry tomatoes
with either a blue cheese glaze or a herb jus
£24.00

STARTERS
Caramelised Cauliflower, Onion and
Rosemary Soup
braised celery and a truffle
and hazelnut pesto

£7.25

Pavé of Pan Seared Hake
root vegetable risotto, spinach,
horseradish emulsion, avruga caviar

£9.00

Pressed Ham Hock Terrine
spiced fennel and onion compote garlic
crouton, pickled vegetable and balsamic
reduction

£8.50

Slow Cooked Squid
lemon thyme and black pepper croquette,
tomato fondue, lemon brittle, tomato &
chorizo purée, citrus fennel

£8.50

Curried Guinea Fowl
poppadum, onion bhaji, sweet potato puree
Bombay spiced potatoes
Barbecued Carrot
carraway mousse, carrot reduction, savoury
granola, pickled raisins and coriander

£8.50

£8.50

Roasted Red Pepper and Basil Custard
shallots, horseradish cream, onion tuille,
piccalilli

£8.50

Whipped Brie
spiced pear, onion doughnut, tomato and apple
gastrique

£8.50

Pan Seared Pavé of Halibut
fine herb and fish mousseline ,dauphine
potato, bergamot gel, leek and samphire
Slow Cooked Belly of Pork
royale potato, celeriac, sauerkraut,
barbecued pork firtter, apple, maple and
mustard gel

Breast and Leg of Duck
Anna potato, braised red cabbage, smoked tomato and goats cheese bon bon, tenderstem
broccoli, barbecued aubergine, sauce charcutier
£20.00

SIDES
Chunky Chips

£4.50

Buttered New Potatoes

£4.50

Selection of Vegetables

£4.50

Side Salad

£4.50

DESSERTS
MAINS

Risotto of Leek, Courgette and
Wild Mushrooms
finished with herbs, parmesan and
truffle oil

Seared Fillet of Beef
rosti potato, parsnip, braised red cabbage, thyme jus, Roscoff onion, corned beef
£29.50

£15.00 Goats Cheese Spring Roll
warm new potato, green bean, shallot and
tomato salad, basil pesto, red wine reduction
Breast and Leg of Chicken
£20.00 fondant potato, braised red cabbage, roasted
vegetables, mustard sauce
Dartmoor Burger
£18.00 6oz burger homemade from prime steak served
in a brioche bun with onion marmalade,
tomato, chips, side salad, cumin and coriander
mayonnaise

£15.00

£16.00

£15.00

Tiramisu Cheesecake
caramelised hazelnuts, sable, clotted
cream ice cream

£8.50

Selection of West Country Cheeses
4 local cheeses with grapes, celery,
chutney and biscuits

£10.00

Rhubarb & Custard Velour
compressed rhubarb, vanilla sponge,
gin and elderflower tonic sorbet

£8.50

Selection of Homemade
Ice Creams and Sorbets

£6.00

White and Dark Chocolate
£8.50
Marquise
praline mousse, caramel tuille, coffee
and walnut sponge, chocolate sorbet
Hot Spiced Treacle Cake
sweet poached pears, vanilla ice
cream

£8.50

Tea/Coffee and Petit Fours

£6.50

Please let us know if you have any Food Allergies or Intolerances

