LA PETITE BOUCHEE
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Exmoor Food Fest 2026
Lunch Menu

STARTERS

French Onion Soup

Slow-cooked caramelised onions, rich beef broth, Gruyere crofte.

Chicken Liver Parfait
Toasted brioche, apple & Calvados compote, herb salad.

Twice-Baked Cheese Soufflé (V)
Aged Cheddar & Gruyeére, light cream sauce, chives

MAINS

Steak Frites

80z West Country bavette, Café de Paris butter, skinny fries, house salad.

Salmon Béarnaise

Grilled West Country salmon, classic Béarnaise sauce, fine beans, pommes purée.

Cauliflower Steak au Poivre (V)

Roasted cauliflower, green peppercorn sauce, pomme purée, crispy shallots.
DESSERTS

Creme Brulée

Madagascan vanilla, crisp caramel top.

Chocolate Mousse

Dark chocolate, Chantilly cream, hazelnut praline.

Poached Pear (Vegan)

Spiced red wine, citrus, almond tuile.

West Country Cheese Board

Local cheeses, chutney, grapes, crackers.



