
T H E  S TAT E S M A N  B R E A K F A S T
–

Bellini Cocktail 

followed by your choice of

Triple Melon, Blueberry and Mint Compote 
Served with Natural Yoghurt, Honey and Seeded Granola

or

Traditional Scottish Porridge  
with Whisky Soaked Raisins and Double Cream

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom and Vine Tomato  

with Freshfield Farm Scrambled Eggs

or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise

–

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

–

Freshly Brewed Tea and Coffee

–

Late Morning Offering
Freshly Brewed Tea and Coffee 

Selection of Morning Danish Pastries

E N G L I S H  R I V I E R A 
3 0  J U N E  2 0 2 1



D I N N E R

–

Canapés 
Miniature Devonshire Cheese and Chive Scone, Herb Cream Cheese 

Chesil Smokery Breast of Duck with Candied Beetroot Relish  
on Toasted Sourdough

–

Dinner 
Tasting of the River Dart Estuary 

Freshwater Crayfish Tails, Cured Sea Trout and Seared Mackerel 
Sweet Pickled Cucumber, Watercress Mayonnaise

–

Free Range Herb Fed Devonshire Blue Chicken Breast 
Hogs Pudding, Olive Oil and Wild Garlic Crushed New Potatoes, 

Heritage Baby Carrot and Poultry Jus

–

The Great British Cheeseboard,  
Served with Allen’s Chutney and Artisan Biscuits

–

Dittisham Summer Berry Pudding, 
Clotted Cream and Vanilla Pod Ice Cream, Pistachio Crumb

–

Freshly Brewed Coffee 
Petits Fours & Devonshire Fudge


