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APPETISERS.

Tlrai Vegetable Sprirrg Roll, Rice nooclle salad ancltangy cashew sauce V
Beetroot and Crisp Truffled Ricotta Salacl, Pea and rnint clressir,g I

Duck Pit6 en Cro0te, Orar-rge salad ar-rd balsarnic and date relisl'r

SnToked and Cured Fish*, Crean-red srrroked trout, l-rorseradish rnayonnaise, gravlax tartare,
roulade of sn,oked salrnon and Cornish crab served with crisp bread

Roasted Peppers, Sumac yoghurt, charred courgette and toastecl alrrond @ O {P

SALAD.

Bulgur Wheat Salad, Ponregranate, alrnonds, edanranre ar,cl citrus 0

SOU PS.

Roasted Cauliflower Soup, Lyburn clreese cro0te V
Lobster Bisque witlr Aged Cognac

ENTREES.

Fillet of Beef Wellingtorr, Roast potatoes, asparagus and glazed vegetables with sauce p6rigourdirre

Grilled Loch Duart Salrnon, Clanrs, peppers, chorizo, carrots, star anise and tonrato brotl'r

Glazed Barbary Duck Breast., Leg pastille, swede pur6e, red cabbage and spicy duck jus

Vegetable Vol-au-vent, Baby spirraclr and truffle Hollandaise V
Classic Coquilles Saint-Jacques, Glazed scallops gratinated in a gruydre cheese sauce

with creanred Maris piper potato

King Prawn Korr-na, Lernon flavoured Jasr-nirr rice and fine lndian inspired condinrents

Miso Grilled Aubergines, Sticky rice and pickled cucurnber kimchi @ O V

DESSERTS.

Baked Alaska, Flamb6ecl Morello clrerries

Bitter ClTocolate Cr6nreux, Oat and clrocolate crunrbs, peanut espurra ancl soy rTT ilk sorbet

lcecl Grarrd Marnier Parfait, Orange and olive oil cake, orange sauce and fennel ice crearlr

Chilled Cinnanron Rice Puclding, Clernentine and shaved chestnuts €? O V
Choice of lce Creanrs:

Coffee, chocolate ice creanr witl-r strawberry frozen yoghu rt and caranrel sauce

CH EESE TROLLEY.

Selectiorr of award Winnir-rg Artisarr Cheese, Harrcl Crafted Biscuits, QuirT ce lelly, Fruit Toasts and Cordirnents
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Sausage arrd Duck Liver Roll, Red peperonata and pine nut dressing

Twice Baked Goat's Cl-reese Souffl6, Roasted beetroots and rosenrary brr-rschetta 0
Chicken, Srroked Harl and Apricot Terrine, Honey nrustard tarragon r-nayonnaise G)

Salnrorr Niqoise Salad, French dressing

Green Vegetable Tartare, Peppered crackers @ O V

SALAD.

Minted Melon, Prosciutto and tonrato salad, soft lTerb dressing @

SOU PS.

Sweetcorn Cl-rowder, Spiced popcor'-r @

Cullen Skirrk

ENTREES.

Braised Larrb Sl.rarrk in rich Red Wine Sauce, Honey and thyrne glazed baby root vegetables
and caranrelised onion crearned potatoes

28 Day Aged Onley Grounds Chateaubriand of Beef., Gratin potatoes and sauce B6arnaise

Fillet of Wild Atlantic Halibut, Brown shrirnp, pickled cucunrber, new potatoes and dill Hollandaise

Ballotine of Corn Fed Chicken, Quail, pistaclrio and truffle rnousseline, gaufrette potatoes arrd cider jus

Cl-restnut Muslrroor-n Wellingtorr, ChAteau potato, celeriac fondants, creamed spinaclr and vegetarian gravy I
New Englarrd Half Split Lobster, Sauce Mornay, Parrnesan pangrattato,

creamed potatoes and a nredley of greerr vegetables

Mushroom, Chestr-rut arrd Cranberry Tart, Roasted Mediterranean vegetables 0 V

DESSERTS.

Warnr Cl-rerry.lubilee, Buttern-rilk pancakes and vanilla ice creanr

Strawberry Delice, Mascarpone arrd basil sorbet, strawberry meringues and vanilla creanl

Caranrelised White Chocolate Profiteroles, Balsarrric nreringue, black fig, coffee ice creanr arT d pistacl"rio

Pear and Gir-rger Cake, Pine nut creanr, rosemary cararnel€, O V
Choice of lce Creanrs:

ClT ocolate, raspberry ripple ice creanr and lenron sorbet witlr nrango sauce

CH EESE TROLLEY.
Selectiorr of award Winning Artisan Cheese, Hand Crafted Biscuits, Quince.lelly, Fruit Toasts and Condirnents
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Macaroni Cl-reese, Garlic, wild nruslrrooms and trr-rffle 0

Oak Sn-roked Clricken, Avocado ar-rd Waldorf salad

Cured Chalk Streanr Farr-n Trout, Iuniper, cucumber and rose yoghurt
White Radish and Asian Slaw Salad, Peanut clressing and coriander @ 0 $i,

SALAD.

Baby Leaf and Soft Herb Salad, Orar-rgevinaigrette I

SOU PS.

Roasted Tonrato Soup, Basiloil V
Asian Style Clrickerr Broth, Sweetcorn arrd eggwhite

ENTREES.

2 Way ShrinTp, Grilled Garlic and Herb Skewer Crispy Bang Bang Shrirnp, Tornato,

Lirrre and Coriander Rice with Sriracha and Mango Sauce

Grilled USDA 28 Day Aged T-Bone Steak*, Chin-ricl'rurri, French fries, crispy onions and courgettes

Grilled Fillet of Loch Duart Salrnon, Asparagus, parsley potatoes and chive butter sauce

Chickpea, Spinach and Coconut Curry, Jasn,ine rice, raita and naan bread V

Roasted Cauliflower, Baby ger,r, carrot, broccoli and potato crisp @ 0 Y

DESSERTS.
'Apple Strudel", Br0l6ed warnr vanilla custard arrd apple conrpote lridden beneatl-r sharcls of strudel pastry

Dark Chocolate Ganache, Salted caranrel ice cream, passion fruit gel arrd popcorn tuile @

Lemon and Lavender Cake, Clottecl creanr, poached apple, vanilla sabl6 and crystallised lavender flowers

Frozen Souffl6, Mango and passior.r fru it €) O {y,

Choice of lce Crean'rs:

Strawberry and nrint choc clrip ice creanr witl-r lernon sorbet and kiwi sauce

CH EESE TROLLEY.

Selectiorr of award WinningArtisan Cl-reese, Harrd Crafred Biscuits, Quir-rceJelly, FruitToasts and Condinrents


