TLH Derwent Hotel
Sample Dinner Menu
Starters
Chef’s Homemade Cream of Mushroom Soup
Ham Hock Terrine
Served with apple & West Country cider chutney,crisp crouton & medley of salad
Spaghetti Carbonara
Strips of bacon infused in a cream sauce topped with roasted cherry tomatoes & parmesan cheese
Supplement £3.50 extra
Fresh Brixham Smoked Salmon
Served with a lemon & dill mayonnaise & ciabatta slice
Main Courses
Homemade Steak, Mushroom and
Bay’s Ale Pie
Tender chunks of beef, in a rich ale gravy topped with a golden pastry lid and served with seasonal
chips and vegetables
Deep Fried Breaded Plaice
Served with Mediterranean vegetables, chips, and tartar sauce
Tuna and Fusilli Pasta Salad
Fusilli pasta, tuna mayonnaise and peppers served on cos lettuce and sprinkled with parmesan
shavings
Hot Servery Selection
Grilled Gammon Steaks
Served with pineapple rings, chips & peas
Vegetarian Choice
Mixed Vegetable & Rice Stuffed Peppers
Topped with mozzarella cheese
Childrens Choice
Beef Burger, Chips & Baked Beans
Small portions of our main courses are also available upon request
Derwent Cold Buffet Platters
Please order one of the following choices:
Ham, Beef, Turkey, Cheese, Tuna Mayonnaise, Quiche Lorraine or Jacket Potato
Then help yourself to a selection of salads from the cold buffet

Supplements
Grilled Rib-Eye Steak £ 6.95 Extra
Cooked to your liking, with grilled tomato, mushrooms,
onion rings and fries, served with an optional peppercorn sauce
Braised Lamb Shank £ 6.95 Extra
Cooked with mint and served on a bed of creamed
potatoes & a red wine jus served with mint sauce
Desserts
Individual Mississippi Mud Cake
Served with fresh whipped cream and chocolate sauce
Belgian Apple Pie
Served with custard or fresh whipped cream
Vanilla or Strawberry Ice Cream
Served with a choice of sauces
A Selection of Cheese and Biscuits
Please help yourself from the cold buffet

Tea or Coffee
Please ask your waiter or waitress if you wish to order wine or if you would like to discuss
any food intolerances

