
 
  

Please Note that all Red Meat Dishes are Served Medium Unless Otherwise Stated 
 

 

Livermead House Hotel 

Sample Dinner Menu 

 
 

Quenelles of Honeydew Melon, Mango, Strawberry and Kiwi Salsa (V) 
 

Smooth Chicken Liver Parfait, Plum and Apple chutney, Melba Toast 
 

Prawns bound in Marie Rose Sauce, Rocket Salad, Pickled Cucumber 
 

Red Wine Poached Pear, Feta Cheese and Walnut Salad (V) 
 

Charcuterie Platter, Homemade Piccalilli and Pickles 
 

Smoked Mackerel Fillet, Beetroot, Horseradish and Natural Yoghurt 
 

Grilled Baby Artichokes, Glazed with Horseradish Hollandaise (V) 
 

Classic Smoked Salmon and Capers 
(Supplement £6.50) 

 

 

Chef’s Homemade Tomato Soup (V) 
 

Refreshing Orange Sorbet 
 

Beef Consommé flavoured with Madeira 

 
 

Roast Loin of West Country Pork, Apple Compote,  

Honey and Mustard Sauce 
 

Seared lambs Liver, Creamed Potato and Devilled Sauce 
 

Baked Fillet of Herb Crusted Cod, Saffron Veloutè 
 

Roasted Supreme of Guinea Fowl, Red Wine, Bacon and Shallot Jus 
 

Grilled Whole Brixham Plaice, Café de Paris Butter 
 

Baked Butternut Squash, Brown Bread and Stilton Glaze (V) 

 

 

 

Healthier Choices 
 

Selection of Chef’s Salads 

With a Choice of Cold Meats, Smoked Fish or Cheeses 
 

Three Egg Omelette, Cheddar Cheese and Chive 
 

Grilled Fillet of Rainbow Trout, Red Onion Confit, Red Wine Reduction 
 

Penne Pasta, Roasted Peppers, Cherry Tomatoes and Pesto (V) 
 

Chef’s Specials 

All Subject to Availability 

(Please note these dishes are specially prepared and cooked to order, and require a little 

extra time) 
 

Pan Fried Prime South Devon Fillet Steak, Spinach and Wild Mushrooms 
(Supplement £19.00) 

 

Grilled Whole Dover Sole, Lemon and Parsley Butter 
(Supplement £22.00) 

 

Whole Lobster Served to Your Preference 
Thermidor, American, Lemon and Parsley Butter, Café de Paris 

(Supplement £22.00) 

All Served with a Selection of Fresh Vegetables and Potatoes 
 

Chef’s Hot Dessert of the Day 

Baked Alaska with Raspberry Coulis 
 

Chef’s Cold Dessert of the Day 
 

Vanilla Panna Cotta, Caramelised Oranges 
 

Flambé Cooked at your Table 

Crepe Suzette 
(Supplement £7.50) 

 

Selection of Homemade Desserts from the Buffet 

Selection of Local Ice Creams Served in a Brandy Snap Basket 

 

West Country Cheeses with Biscuits, Celery, Walnuts and Apple 
 

Coffee Selection 

We will serve you at a table in the Lounge 


