
The Somerset Hotel – Sample Menu 

 

Starters 

Homemade thick vegetable soup (dairy), served with a crusty bread roll 

Feta cheese and pomegranate salad (dairy) 

Chilled fruit juice 

 

Main course 

Roast chicken (gluten and celery) served with a rich deep pan gravy and sage and onion stuffing ball 

Gammon steak served with half of tomato and a pineapple ring 

Battered cod (egg, dairy and gluten) served with homemade tartar sauce and lemon wedge  

Mushroom stroganoff (dairy, vegetarian) served on a bed of rice 

A selection of salads are available (ham, cheese and tuna) 

All meal are served with chefs choice of potatoes and vegetables 

 

Desserts 

Strawberry and Cointreau gateaux (dairy and gluten)  

Somerset style rice pudding (dairy), clotted cream infused rice pudding served with strawberry compote 

Fresh fruit salad 

Three cheese selection of cheese and biscuits (gluten and dairy) 

Jelly and ice cream (dairy) 

Trio of ice cream (dairy) 

Coupe Alexandra (dairy), fruit cocktail served with ice cream and strawberry sauce  

 

Teas and coffee will be served at your table 

 


