Whilst we endeavour to keep onr web-site as up to date as possible, our menus may be subject to last minute changes.
For the very latest information please contact our reception team.

Sample Sunday Launch Menu

Available on Sundays and Bank Holidays from 12.00 noon till 2.00pm.

Poached Lemon Sole
warm squid salad, nero puree

Cream of Asparagus Soup

poached quail eggs, steamed asparagus and hollandaise

Hendrix Gin Cured Organic Salmon
beetroot puree, caramelised orange and horseradish salsa

Pressing of Free Range Ham Hock

texture of apples, Gravetye piccalilli and rocket cress

Pan Fried Fillet of Seabream

fricassee of lobster, scallops and clams, saffron potatoes and bouillabaisse juices

Roast Fore-Rib and Strip Loin of Longhorn Beef

cauliflower cheese, crushed neeps, Yorkshire pudding and red wine jus

Roast Breast of “Dombes” Duck
orange and sage stuffing, carrot puree with Griottines cherries

Almond and Walnut “Nut Roast”

wild mushrooms and asparagus with garden artichokes

Warm Sticky Toffee Pudding

toffee sauce and vanilla ice cream

White Chocolate Parfait

orange and grapefruit salad with orange jelly

Vanilla Creme Brulée
raspberry sorbet and raspberry coulis

Selection of Artisan Cheeses

The price of this three course menu is £35.00 inclusive of VAT

On Mothering Sunday, Easter Sunday, Father’s Day, Boxing Day and all Bank Holiday Monday’s
in 2013, this menu will be four courses and cost £45.00 inclusive of VAT

Coftee and Petit Fours £5.00

A discretionary service charge of 12.5% will be added to the final account



