
 

 

Summer Lodge 
Country House Hotel, Restaurant and Spa 

 
 

Dégustation Menu - Autumn 2008 
Menu 
£65 

(For guests on a half-board tariff, a supplement of £5) 
Matching Wines 

£100 
or 
£65 

To ensure even pacing during dinner, the Dégustation Menu 
should be enjoyed by the entire table. 
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Pistachio Crusted Ballotine of Foie Gras with ‘Tokaji’ Jelly, 
 Golden Raisins and Warm Brioche 

 
 
 

 
Gateau of Portland Crab and Lobster, Avocado Cream 

 
 
 

 
Roast Loin of Dorset Lamb, ‘Shepherds Pie’ and Rosemary Jus 

 

OR 
 

Local Brill Fillet with Sweetcorn and White Beans, Champagne Veloute 
 
 
 

 
Open Lasagne of Dorset Blue Vinny, Port Reduction 

 
 
 

 
Summer Lodge Trio of Lemon 
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