
‘Gourmet to Go’ Food and Drink Packages     
Freshly Made High Quality Dishes produced here at Dunkery Beacon 
Country House available as chilled meals to collect or for free delivery 
(subject to location)* 

The main meals, in most instances, are designed to be re-heated in the 
microwave. If you do not have a microwave, we can re-heat for you, 
but this option will only be available for collection, not delivery. 

Dinner to Go Service available on Friday and Saturdays.  

Orders can be placed from this Monday up until latest midday on Thursday. 
 

Email:  info@dunkerybeaconaccommodation.co.uk 
Tel:  01643 841241  Book early to ensure your selection is available 
Please notify us of any allergies at point of ordering 

Choices for the weekend of the 29th & 30th May:- 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
2-course meal package - £14.50 per person    3-course meal package - £18.50 per person 
(Add £3.50 to the above prices if choosing the Pork Tenderloin dish) 
 

Homemade Artisan Bread 
 White Bloomer or Focaccia -      £2.25 per loaf  
 Three Seed Bloomer -  £2.50 per loaf 

 
See wine match suggestions on next page:- 
 
 

Starters 
 Smoked Creedy Carver Duck & French Bean Salad with Spiced Fig Chutney (GF) 
 Sea Trout Gravadlax with Pickled Cucumber Salad and Dill Crème Fraiche (GF) 

Mains 
 Kendle Farm Pork Tenderloin Wellington with Mushroom Stuffing, Sauté Kale, Carrots,  

New Potatoes and a Red Wine Sauce *£3.50 supplement (MGF) 
 Seafood Laksa with Egg Noodles and Prawn Crackers (GF) 
 Chicken Cacciatore with Fresh Linguini and Roast Courgettes (MGF) 
 Smoked Cheddar and Asparagus Filo Tart with Celeriac Remoulade and Mixed Salad 

(V) 

Desserts 
 Strawberry Shortbread with Mascarpone (MGF) 
 Rhubarb & Ginger Meringue Pudding (MGF)  

 GF: Gluten free MGF: Can be modified to be gluten free V: Vegetarian  
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White Wine          70cl bottle 
 2018 Les Terrasses Sauvignon/Grenache, France    - £ 9.95/bottle 

Match with Gravadlax and Cheddar & Asparagus Filo Tart 
 2018 Domaine St. Peyre Viognier, France     - £13.65/bottle 

Match with Seafood Laksa  
 2018/19 Berry Bros. New Zealand Sauvignon Blanc, Marlborough  - £13.25/bottle 

Match with Gravadlax and Cheddar & Asparagus Filo Tart  
 2017 Guntrum Dry Riesling, Rheinhessen, Germany     - £17.15/bottle 

Match with Gravadlax and Cheddar and Asparagus Filo Tart 
 

Rosé Wine 
 2018 Ch. Fontarèche Rosé Tradition, Corbières, France   - £13.50/bottle 

Match with Gravadlax and Cheddar & Asparagus Filo Tart 
 

Red Wine 
 2018 Rosso di Puglia, Italy        - £ 9.45/bottle 

Match with Pork Tenderloin and Chicken Cacciatore 
 2017/18 Cornellana Merlot, Chile       - £10.65/bottle 

Match with Pork Tenderloin and Chicken Cacciatore 
 2017 Beaujolais, Vieilles Vignes, Domaine de la Rocaillère, France  - £14.95/bottle 

Match with Smoked Duck, Pork Tenderloin and Chicken Cacciatore 
 2017 Leap in the Dark Pinot Noir, Hawkes Bay, New Zealand  - £19.15/bottle 

Match with Smoked Duck, Pork Tenderloin and Chicken Cacciatore 
 

Local Beer/Ales          500ml bottle 
 Exmoor Gold          - £ 2.85 
 Exmoor Beast          - £ 3.00 
 Cotleigh Tawny Owl         - £ 2.65 
 Cotleigh Barn Owl         - £ 2.80 

 
Soft Drinks          27cl bottle 
 Luscombe Elderflower Bubbly, Devon       - £ 2.10 
 Luscombe Sicilian Lemonade, Devon      - £ 2.10 
 Luscombe Hot Ginger Beer, Devon      - £ 2.10 
 Luscombe Raspberry Crush, Devon      - £ 2.10 

 
Our full drinks menu is available to choose from, but can be discussed at the time of calling. 

 

Re-heating instructions will be provided with each meal option, together with 
ingredients/allergens and shelf-life.   
 
If paying by cash, the correct amount placed in an envelope will be required please to 
reduce the risk of contact/contamination. Payment can also be made by BACS (please 
ask us for our bank details) or card. 


