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Evening A La Carte Menu

To Start.....

All of our starters come accompanied by freshly baked bread

Chef’s soup of the day (v) £€5.25
Made fresh everyday using only the freshest local produce.

Asparaqus tart (v) £6.25
Pieces of fresh asparaqus baked into 3 tartlet case served atop a rocket salad and drizzled with balsamic
Farmhouse pate £6.95
Chet’s home-made course lambs liver and pork pate served with warm toast

Tomato & feta salad (v) £6.50
Fresh ripe tomatoes layered with feta cheese and drizzled with olive oil

Crispy pancetta salad £6.95
Crispy strips of pancetta with dressed salad leaves topped with 3 soft poached eqc

Mini lamb skewers £7.25
Minced lamb marinated in garlic, herbs & paprika simply grilled and served with 3 spicy tomato salac

Grilled sardine £6.25

A fresh sardine grilled with lemon and green pesto, served with mixed salad

The Mains.....

Chicken with mushroom and stilton £11.95
Sauteed Chicken fillet with 3 creamy mushroom and Somerset blue cheese sauce served with new potatoes and vegetables

Mixed seafood pasta £13.50
Mussels, squid & tiger prawns all cooked with 3 little garlic & fresh parsley tossed together with spaghetti, finished with crear

Exmoor venison £14.95
Tender venison steak cooked with red wine and shallots served with buttered green beans and new potatoes

Traditional steak & home-cut chips £14.95

West country Sirloin steak cooked to your liking, served with grilled tomato, home-made onion rings and home-cut chips(*).

Why not add a freshly made steak sauce to your steak for £2.95
Choose from creamy peppercorn, Somerset blue cheese or cheddar cheese and cherry tomate

Sausage and mash £11.50
Cumberland sausage swirl with 3 creamy mashed potato served with 3 tasty fried onion gravy
Vegetable skewers (v) £11.50
A selection of seasonal vegetables skewered together and griddled served atop fried bean sprouts and eqq noodles
Red mullet with chorizo £16.95
Fresh red mullet fillet pan tried with chorizo served with roasted vegetables and new potatoes - A lovely piece of fisk.
Meatball spaghetti £11.50
Chet’s handmade beet meatballs in 3 tasty tomato sauce, served with buttered spaghetti alongside garlic and parmesan breacd
Vegetable crumble (v) £11.95
A tasty roasted vegetable and tomato ratatouille topped with a herby crumble served with baby new potatoes
Side Orders

Home-made onion rings (*) (v) £2.50 Home-cut chips (*) (v) £3.00

Fresh Baguette (v) £2.00 Mixed dressed salad bowl (v) £3.00

Fresh baguette with garlic butter (v) £€2.00 Mixed fresh vegetables (v) £3.00

Please ask for tonights specials

(v) indicates meals suitable for vegetarians - (*) indicates food cooked in vegetable oil produced from genetically modified soy
Please advise us of any special dietary requirements and we will do our best to help
Our kitchen uses ingredients containing nuts



To Finish.....

All sweets are freshly made to order by our chef’s and are £4.95.
There maybe a short delay in making some of the desserts, but they are worth waiting for !!

Fruit Skewer
A mixture of fresh fruit skewered together served with clotted cream ice-cream

Plum crumble
Half plumbs baked with 3 sweet crumble served with custard

Banoffee pie
Tottee sauce folded into cream with bananas nestled ontop of 3 biscuit base

Strawberries and Cream Pavlova
Home-made pavlova topped with lashings of whipped cream, sweet juicy strawberries and drizzled with more cream

Lovington’s ice-cream selection
Our chef’s will surprise you with 3 selection of locally produced ice-cream served in 3 brandy snap basket

Fresh fruit salad is always avaliable on request if desired

West country Cheeseboard £6.50

A selection of local cheeses served with biscuits, crackers, grapes and chutney.

After your meal why not relax in our lounge and bar with one of our speciality coffee’s,
tea’s, liquore coffee’s or a smooth malt whisky.

The Cleve Restaurant

Monday - Saturday 7:00pm - 9:30pm & Sunday 7:00pm - 9:00pm



