
 
     

 
 
 
 

Easter Sunday Menu 

GF Gluten Free, VG Vegetarian, V Vegan 
12pm - 3pm  

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY DIETARY REQUIREMENTS 

 
2 Courses £25.00 
3 Courses £30.00 

 
Starters 

 
Homemade Spring Leek and Wild Garlic Soup (GF available) 
Served with garden herbs and crusty bread 

 
Sheppy’s Cider-poached Salmon, Prawns and Apple Salad (GF available) 
Served with mixed baby salad leaves, lemon mayonnaise and brown bread and butter 
 
Italian Herb Goat’s Cheese (V) 
Served with warm artichoke and asparagus salad, dressed in homemade pesto 
 
Grilled Lamb Kofta 
Served with tzatziki dip and garnish 
 

 
     

Main Courses 
 

Roast Topside of Beef 
Served with Yorkshire pudding, garlic and thyme roasted potatoes, seasonal vegetables 
and red wine gravy 
 
Sheppy’s Roast Leg of Lamb (GF) 
Served with garlic and thyme roasted potatoes, seasonal vegetables and red wine gravy 
 
Grilled Fillet of Sea Bream (GF) 
Served with minted new potatoes, seasonal vegetables and a cider, cream and 
watercress sauce 
 
Mushroom, Leek and Spinach Bake (V) 
A mix of wild and field mushrooms, topped with a pine nut crumb. Served in a tomato 
and basil sauce with seasonal vegetables and roasted pepper  
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Desserts 
 

Chocolate and Mini Egg Cheesecake 
Rich chocolate and mascarpone cheese on a biscuit base 
 
Hot Cross Bun and Cider Pudding 
Easter twist on our classic Sheppy’s cider bread pudding 
 
Classic Crème Caramel 
Vanilla custard topped with caramel sauce, berries and shortbread biscuit 
 
Lemon Posset  
Served with mixed berry compôte 

 
 
 
 
 
 
 

Celebrate May Day with us on Bank Holiday Monday, 1st May. 
 

The event includes maypole dancing, Morris dancing, a craft fair, activity area and many 
other activities for the whole family. 

Everyone is welcome to join in with our maypole dancing led by Taunton Deane Morris Men 
during the event. 

 
Follow the QR code for more details. 

 
 
 
 

 
 
 
 
 

 
 

@Sheppysciderfarm 
 

 


