Reeves Restaurant is now offering a collection
service due to the coronavirus outbreak.
Historically a fine dining restaurant will resume our
normal business once the pandemic has subsided.
We hope you very much enjoy your meal and if so
please tell your friends and family.
Chef/owner Justin Reeves will prepare every meal
personally. He is in the high-risk group so has
been in isolation since the beginning of March.
We will take every precaution to protect both you
and us. Please help us maintain our hygiene and
anti-viral measures by respecting the food
collection instructions when picking up and
paying for your food.

Hours
Tuesday- Saturday Evenings 6 P.M. – 9 P.M.
Sunday lunchtime 12 P.M. – 3 P.M.

Reeves Restaurant
20-22 High Street, Dunster, nr Minehead
TA24 6SG
Phone 01643 821414
http://www.reevesrestaurantdunster.co.uk

Reeves Restaurant
Take away Menu

Delicious food,
freshly cooked for
you

We accept all major credit cards.
collection only

Menu
01643 821414

To Begin
Fowey mussels, cream, garlic and white wine £8.00
Deep water mussels, nice and plumptious!

Grilled haloumi, pesto crostini, fig and serrano ham £7.00
Warm Cypriot cheese meets Italian pesto and Spanish ham…delicious.

Fresh tuna niscoise salad £8.00
poached free range egg, fine beans, warm new potatoes, croutons and olives

Sunday Lunch
Sunday roast sirloin of beef or loin of pork or chicken breast
and all the trimings £10.00
Try one of our superb roast lunches. Simply choose your preferred roast from
above and phone your order in by 6pm on Saturday evening for collection
on Sunday.

Crispy panko chilli chicken and ginger salad £6.00
Free range chicken breast, rolled in Chinese breadcrumbs and fried till golden
served with pickled ginger and sweet chilli dressing

King prawn and avocado cocktail £8.00
Succulent prawns, diced avocado, Marie rose sauce and salad, finished
with garlic croutons

To Follow
Grilled cod and asparagus linguini £14.00
Fresh cod fillet, asparagus on a spinach and cherry tomato pasta

Chicken and shellfish paella £13.00

Please let us know of any dietary requirements!

Sides
Freshly baked ciabatta garlic bread £3.00
French fries £3.00
Tenderstem brocolli and garlic butter £3.00

Chicken breast, prawns, mussels, squid and chorizo in a delicious saffron rice

New potatoes in parsley butter £3.00

Linguini carbonara £8.00

Button mushrooms and peas £3.00

Unsmoked bacon, organic cheese sauce and lots of fresh parsley

Spaghetti pesto (V) £7.00

Mixed side salad with honey mustard dressing £3.00

Pine nuts, fresh basil, olive oil, lemon juice and parmesan to sprinkle

Mint and mustard crusted rack of Lamb £14.00
Dauphinoise potatoes, fine green beans wrapped in bacon and redcurrant gravy

To Finish

Char grilled fillet steak, peppercorn and brandy sauce £25.00

Raspberry and honey cheesecake £6.00

Juicy, lean West country steak, cooked to your liking, served with fries and salad

Ginger biscuit base and topped with raspberry coulis.

Confit of chicken, pea, ham and wild mushroom risotto £11.00

Belgium dark chocolate and orange mousse £7.00

Succulent slow cooked chicken leg on a creamy risotto finished with parmesan &
fresh thyme

Go-eey dark chocolate, white chocolate sail and real double cream

Pan roasted pork tenderloin wrapped in Parma ham £12.00

Strawberry and clotted cream mess £6.00

Spring onion mash, red onion and bramley compote, steamed tender stem
broccoli and a Dijon and white wine beurre blanc cream sauce

Somerset cream. homemade meringue and juicy strawberries

Braised beef steak, Jack Daniels and liquorice sauce £11.00
Roasted root vegetables, buttered new potatoes and Yorkshire pudding

Cheeseboard £10.00
5 types of local cheese, toasted walnut bread and “Reeves” relish

