
Runnacleave Road 
Ilfracombe
EX34 8AR

01271 862446
dine@ilfracombecarlton.co.uk
ilfracombecarlton.co.uk

Sit down menu 1 @ £19

Freshly baked bread, Somerset butter v vg

* * *

Chicken liver parfait, truffle butter, apple sultana chutney, toasted bloomer

Duo of melon, berries & fruit sorbet, orange pepper syrup vg

Chicory, blue cheese, pear & candied walnut salad v

* * *

Pan fried breast of Devon chicken, herb mash, cream white wine & mushroom sauce

Steamed supreme of fresh Salmon, blistered cherry tomatoes, buttered new potatoes

Root vegetable lasagna, skinny fries v

* * *

Lemon tart, raspberry puree v

Eton mess, strawberries & forest fruits v

Chocolate brownie, Cornish cream, chocolate sauce v

* * *

Tea, coffee & mint chocolates



Runnacleave Road 
Ilfracombe
EX34 8AR

01271 862446
dine@ilfracombecarlton.co.uk
ilfracombecarlton.co.uk

Sit down menu 1 @ £22

Freshly baked bread, Somerset butter v vg

* * *

Ham hock terrine, toasted brioche bread, frisee leaf

Classic prawn cocktail, Bloody Mary sauce, lemon & brown bread

Insalata salad, avocado, Mozzarella & vine tomatoes v

* * *

Corn fed chicken supreme, French bean, baby carrots & Boulangère potatoes, wine jus

Venison haunch steak, juniper & root vegetable gravy, mashed potatoes

Roasted cod loin, mussel cream broth, crushed new potatoes

Pea, mint & Parmesan risotto vg

* * *

Sticky toffee pudding, vanilla ice cream, toffee sauce v

Lemon posset s/w shortbread brownie v

Fresh fruit salad vg

* * *

Tea, coffee & mint chocolates



Runnacleave Road 
Ilfracombe
EX34 8AR

01271 862446
dine@ilfracombecarlton.co.uk
ilfracombecarlton.co.uk

Sit down menu 1 @ £25

Freshly baked bread, Somerset butter v vg

* * *

Smoked salmon, horseradish cream

Baked chicken & ham pancake, melted Cheddar & Cornish cream

Beetroot, orange, watercress & goats cheese salad v

Game terrine, Cumberland jelly, toasted bloomer

* * *

Roast sirloin of West Country beef, Yorkshire pudding, roast potatoes, pan gravy

Pork fillet, dauphinoise potato, fennel cream, apple sauce & seasonal vegetables

Fillet of brill, brown shrimp beurre balance, wilted greens, Colcannon mash

Tagine of root vegetables, herbed cous cous vg

* * *

Proper marmalade & lime cheesecake

Raspberry fool s/w shortbread brownie v

Chocolate tart, mint cream v

Fresh fruit salad vg

* * *

Tea, coffee & mint chocolates


