
LUNCH MENU

P r i m a v e r a  S p r i n g  G r e e n  S o u p  w i t h  M a r m i t e  S o l d i e r s  &  F e t a  C h e e s e  ( V )  
v e g a n  o p t i o n  a v a i l a b l e

 

H o m e - C u r e d  S a l m o n ,  F r e s h  W a t e r  P r a w n ,  A v o c a d o  &  C r è m e  f r a î c h e  V e r r i n e

 

B e e t r o o t  &  B a l s a m i c  R e d  O n i o n  T a r t e  T a r t i n  ( V )

 

G o a t ' s  C h e e s e  S o u f f l é  w i t h  P e a r ,  W a l n u t  &  E n d i v e  S a l a d  ( V )

 

C h i c k e n  L i v e r  P a r f a i t  w i t h  O r a n g e  &  W a t e r c r e s s  

S T A R T E R S

Vanilla Crème Brûlée  with Shortbread Biscuit 

 

Baked Lemon Tart with Fresh Raspberries 

and Raspberry Purée

 

Spotted Dick and Crème Anglaise

 

Pineapple Parfait

 

D E S S E R T S

Spring One Pot Roast Chicken & Seasonal Vegetables with  Creamy Mascarpone & Herb Sauce

 

Beef Steak, Stout and Oyster Pie with Mashed Potatoes and Seasonal Vegetables

 

Nettle, Shiitake and Porcini Mushroom Risotto (VE)

 

Roast Cauliflower, Cherry Tomato & Butterbean with Herbed Couscous & Grilled Halloumi (V)

vegan option available
 

Salmon Fish Cake with Seabass Fillet,  Sautéed Mustard Greens & Mussel Broth

 

M A I N  C O U R S E S

£ 4 5  P E R  P E R S O N

MOTHER'S
D A Y


