Reeves Restaurant
Reeves Restaurant is now offering a take away
service.

Take away Menu

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.
Please order by 3pm for same day collection.
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 and wearing a mask when
picking up and paying for your food.

Hours
Tuesday till Saturday Evenings 5:30 – 8 P.M.
Sunday lunchtime 12.30 P.M. – 2 P.M.

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

Delicious food,
freshly cooked for
you

We accept all major credit cards.
collection only

Menu
01643 821414

To Begin
King prawns in garlic butter and crusty bread for dipping £12
Juicy king prawns cooked in garlic butter and a dash of brandy

Fowey mussels, cream, white wine, thyme and garlic £9
Plumptious deep water mussels from the coast of Cornwall.
Marinated olives, feta and sunblush tomatoes £5
Olives marinated in herbs, lemon and chilli, and juicy Mediterranean baby
tomatoes

Smoked duck and avocado tower, croutons, mixed leaves and
tomato dressing £8
Tender Somerset smoked duck breast and creamy avocado
Roasted haloumi and peppers, pine nuts and oregano £7

Sunday Lunch
Sunday roast sirloin of beef or loin of pork or guest roast and all
the trimmings £12
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 between 12.30pm and 2pm.

All dishes are subject to availibility.
Please let us know of any dietary requirements!

Burgers

warm haloumi and pepper combination drizzled with Exmoor honey

Reeves beef burger, fries and relish £12

New England style clam chowder £7

The finest mince beef, bacon, toasted brioche bun, salad, pickles mayonnaise
and Justin’s own tomato burger relish

Lots of fresh sweet clams, diced potato, parsley and cream.

To Follow
King

prawn and mussel spaghetti with a hint of chilli £15

Peeled jumbo prawns, fresh tomato sauce, fish stock, and a hint of pastiche.

Pork fillet and fried red onion ciabatta smothered in a Jack
Daniels sauce served with fries £12
Char grilled butterflied pork tenderloin, toasted bread and fries…go on!

Veggie burger, baby leaves, Bath soft cheese and balsamic
reduction in a fresh granary baguette and fries £10

Dressed crab, cracked claws, salad, lemon mayonnaise £22.00
South coast prepared crab, our own mayo, warm new potatoes

Baked field mushroom, hummus, spinach and hollandaise £11
Filled Portobello mushroom glazed with hollandaise and served with fries

Mint and mustard crusted rack of lamb £15
Dauphinoise potatoes, baby carrots, fine green beans and redcurrant gravy

Crispy chicken, celeriac, carrot and fennel slaw, Jack Daniels
sauce and chips £13
Baked cod , potato and caper croquette, parsley gremolata £17
Succulent cod fillet, crisy croquette and an olive. lemon, garlic and parsley sauce

Char grilled sirloin steak, asparagus, watercress and garlic
butter, fries and salad £22
Hand cut English sirloin, aromatic Madagascan peppercorns, crisp mixed salad

ToFinish
Lemon merinque pie and cream £6
Zesty and sweet with a quenelle of double cream

Belgium dark chocolate cheesecake and
raspberries £6
Ginger biscuit base and topped with raspberry coulis

Strawberry and mint mess £6
Meringue, stawberries and coulis combined with cream
and a hint of mint
Cheeseboard £12
5 types of local cheese, toasted walnut bread and “Reeves” relish.

