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Castle of Comfort Hotel 01278 741264 
 
 

 

A welcome cocktail on arrival 

 

Spiced carrot & lentil soup (V) 

Smoked salmon with prawns, horseradish cream & lime vinaigrette 

Breaded goats’ cheese stuffed with beetroot & ginger chutney (V) 

Halloumi & pepper bruschetta (V) 

 

Pan-fried duck breast with creamed cabbage, chestnuts and caramelised pear 

Fillet of Somerset beef with chimichurri (£4 supplement) 

Local hake fillet served on a bed of creamy lemon & pea risotto, topped with micro herbs 

Risotto with Porcini & mixed mushrooms, pecorino cheese & truffle oil (V) 

Pork Wellington with a creamy mustard sauce 

** All served with seasonal vegetables & potatoes ** 

 

Chocolate & hazelnut torte with salted caramel ice cream (V) 

Champagne & raspberry posset (V) 

Passionfruit panacotta (V) 

White chocolate mousse with caramel sauce (V) 

 

 

Two courses £24     Three courses £30 

 

Food Allergies & Intolerances 

Please speak to our staff about the ingredients in your meal before ordering 

Valentine Menu 2019 
Available 14

th
, 15

th
 & 16

th February 

 


