
Harvest Supper 

Reeves Restaurant, Dunster 01643 821414 

To Begin 

Chicken liver and orange parfait, toasted sour dough crostini and a 

pomegranate syrup 

Vintage organic cheddar and onion tartlet, dressed with sorrel and 

mizuna leaves and an Autumn spiced apple chutney 

Steamed Fowey mussels in a Thai style coconut, lemon grass and 

liquor  

To Follow 

Roast chicken breast, braised fennel, mid potatoes and squash, served 

with a madeira and veal stock reduction  

Claret and chuck steak bourginon, horseradish mash and wilted 

buttered greens 

Surf clam and prawn spaghetti vongole finished with samphire 

To Finish 

Lemon, honey and lavender mousse and a tuille biscuit 

Warm dark Belgian chocolate and pistachio pastry torte and fresh 

vanilla crème Anglaise 

Vanilla creme brulee and candied strawberries 

 

2 Courses £26 /3 courses £32 

Available Tuesday-Thursday 

 


