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A p petise rs.

Terrine of Pork Knuckle Vegetable Gyoza
Red cabbage, oyster mushrooms and horseradish crearn and Sesame Dressing 0

Shrinr;:, Clanr arrd Cr-rcr-rmber Cocktail Hearts of Palnr
Picklecl ginger arrd grapefrr-rit mayonnaise Avocado, pea shoots and potato mousse with

passion frr-rit dressing@ @ V

Salacls.

aOD

Coronation Avocaclo Salad
Mango and alrnorrd @ V

Asparagus Velor-rt6
ChervilV

Sor-r1:s.

Belgian Endive Salacl
Mustard vinaigrette@ I

French Onion Soup
Cheese cro0te

V Wetlness option. @ Ptant-based. VVeget"riun. @ Gtuten free.

Some of our dishes may contain attergens inciuding nuts or nut extracts. lnformation pertaining to allergies and iniolerances availabte on ,eqr"si.

Saiting with confidence - this menu has been sanitised.
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Entrees.
Spring Lamb Runrp" with Braised Shoulder Linguine of Grilled Tiger Prawns

Potato pur6e, braised cos lettuce and bacon @ Pernod and fennel, white wine and garlic bufier and crispy leeks

Beef Tenderloin* Spring Vegetable Brioche Tart
Sherry Soy RedLrction, Roast New Potatoes, Warm goat's cheese arrd grilled asparagus with a black olive

Saut6 Mushrooms and Watercress @ and herb dressirrgV

Grillecl Fillet of Sea Bass Pearl Barley Gratin
Smoked bacon, new potatoes, celeriac;:ur6e, Vegan cheese, Portobello mltshrooms

sa1rt6ed runler beans ancl red wine sauc,e @ and green leaf salad @ V

aOD

Cr6pes Sr-rzette
Vanilla ice cream

Chocolate Brownie
Raspberries

Choice of lce Creanrs:
Coconut and Maple walrrut lce Cream
rvith Strawberry Sorbet and Kiwi Sar"rce

Desserts.
Rose Scented Pavlova

Fresh fruits, jelly and lychee pearls

Vanilla Chia Seed Pudding
Blackberry coconut and honeycomb @ @ V

Selection of Cheese and Biscuits:
Sti lton, Mature Cheddar, Canrembert

Coffee ancl Petit For-rrs.
Lenron Cream

Coconut Macaroon
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