
LUNCH MENU 
 
“Welcome to The Mount Somerset Hotel and our Two Rosette Award 
Winning Restaurant”. 
 
After spending the last 20 years cooking throughout the British Isles I waited 
to find an establishment where I could cook honest food, using honest 
ingredients. 
 
At The Mount Somerset I think I have found that. The South West has an 
abundance of fantastic produce and I hope to use as much as possible in the 
dishes we prepare. 
 
I do hope you enjoy your dining experience with us. 
 
STEPHEN WALKER 
HEAD CHEF 

 
 
 
VELOUTÉ OF PEA & MINT SOUP 
CHOPPED HERBS 
 
FIRST CURED, THEN COLD SMOKED SALMON 
DIJON MUSTARD DRESSING, BABY CAPERS 
 
PRESSED TERRINE OF CORN FED CHICKEN, PARSLEY AND TRUFFLE OIL 
PICALLILI, PEA SHOOTS 
 
WARM ENGLISH GOAT’S CHEESE AND POTATO PARFAIT 
RED ONION CONFIT 
 
 
**** 
 
OVEN BAKED CHICKEN BREAST 
KALE MASH POTATO, GREEN VEGETABLES, JUS  
 
SLOW COOKED BLADE OF BEEF  
DAUPHINOIS POTATO, ROASTED ROOTS, SPINACH, JUS  
 
PAN FRIED LOIN OF DAY BOAT HAKE 
CRUSHED NEW POTATOES, HERITAGE TOMATO SALSA, TENDERSTEM BROCCOLI  
 
LIGHTLY POACHED POTATO GNOCCHI  
PARMESAN SHAVINGS, PESTO CREAM 
  
 
**** 
 
DARK CHOCOLATE MARQUISE  
SOMERSET CIDER BRANDY ICE CREAM 
 
WARM STICKY DATE PUDDING 
VANILLA ICE CREAM, HONEY ROASTED NUTS, POACHED VANILLA PEAR 
 
DE-CONSTRUCTED ETON MESS 
BERRIES & TOASTED MERINGUE 
 
A SELECTION OF LOCAL AND BRITISH CHEESES 
CELERY, GRAPES, CHUTNEY AND BISCUITS 
 

 
TWO COURSES: £17.50 
THREE COURSES: £22.95 
 
 

 TEA OR COFFEE WITH HOMEMADE PETIT FOURS £4.50 
(We offer a selection of Tregothnan Loose Leaf Teas and a Range of Different Coffees) 

 



 
 
Should you desire it, the full selection is available at an additional 
supplement of £5.95 
 
Dorset Blue Vinney 
A cheese that had not been made for many years until Mike Davies 
near Sturminster Newton resurrected the recipe. It is a unique blue 
cheese made from hand skimmed Friesian milk. The result is a cheese 
with a creamy texture but with a lower fat content. Vinny comes from 
the old English word Vinex meaning mould. 
  
Stinking Bishop 

A washed rind cheese first made by Cistercian monks in Dymock, 
Gloucestershire.  The Cheese is wahed with pear perry giving it It’s 
sticky orange rind with a pungent spirited aroma.  The texture can vary 
from firm to soft. 
 
Tornegus  
Tornegus was created by James Aldridge at Godstone in Surrey.  
Duckett’s Caerphilly, a cow’s milk pasteurised cheese, is marinated in 
herbs and rind washed in brine and wine from Kent. The Tornegus 
cheese has a speckled orange rind which is crystally and slightly sticky 
with a semi hard open textured interior and a rustic flavour. 
 
Lincolnshire Poacher 
Made by Simon Jones from milk from His Hoistens herd this cheese is 
very cheddar like but without the sometimes sharp after taste you can 
get with some cheddars.  
 
Partridge Blue 
Partridge Blue is made by Ian Arnett at Lydeard St Lawrence on 
Exmoor.  It has a lovely creamy taste and rich colouring as a result of         
using Jersey cow’s milk.  The cheese is matured for eight weeks 
(compared to four weeks for the Exmoor Blue) offering a more mellow 
less bitter tasting cheese with a real kick to it.  
 
 
 
Goldilocks  
A brand new camembert style English cheese from Somerset. Made 
from Jersey organic milk it is a young mould ripened cheese with a 
yellow appearance and creamy texture. It is also now available as a 
smoked cheese with a subtle but creamy flavour. 
 
Waterloo 
A superb Guernsey cow’s milk cheese made by Andy & Anne Wigmore 
in Riseley.  Waterloo is a mould ripened soft cheese which ripens 
similar to brie from the outside inwards.  It has a lovely golden colour 
when ripe and tastes wonderful spread on freshly baked bread.  It is 
rare and difficult to obtain and picked up a silver award in its class at 
Stowe.  
 
 



Fosse way Fleece 

A Ewes Milk Cheese Made in the Cheddar Style. Fleece is an Almost 
Translucent, Pearly White, with a Wonderfully Silky Smooth Texture. 
The Cheese is made in The Village of Ditcheat in Somerset.  
 
Ticklemore 

Made at Totnes in Devon this cheese comes from the same dairy that 
makes Harbourne Blue. It is a modern hand presses, dry-salted British 
goats cheese it has a distinctive ridge shape and with a creamy, mildly 
acid flavour. 
 
Cornish Yarg 
Cornish Yarg is made by Lynher Dairies near Liskeard in Cornwall. 
Fields of nettles are grown by the dairy and used to cover the cheeses 
in the individual leaves. This covering is edible and imparts a delicate 
and unique flavour. It is a delicious semi hard cheese that is creamy 
under the rind and crumbly in the centre. 
 
Driftwood 

This new cheese from them is made in the style of a St Maure but with 
a much more complex and more interesting taste. Driftwood’s 
beautiful texture strikes you immediately, then the taste of lemon with 
a gentle punch. Driftwood is produced by the masters at White Lake 
Cheeses in Bagborough, Somerset. The goat’s milk is thermised and 
suitable for vegetarians 

 
Port 
Dow’s Vintage Port, Douro 1985   £9.50 per glass 
 
Late Bottled Vintage Port 2001   £6.50 per glass 


