Park

House
Sunday Lunch Menu
February 2012
2 courses for £24
3 courses for £29
Starters

Charles Mcleod Black Pudding

onsen egg - smoked mushy peas - foie gras sauce

Parfait of Chicken Liver
crumble - pain d’epice - Waldorf salad

Cornish Crab Salad
shaved apple - lobster jelly

Main Courses

Roast Rump of Celtic Pride Beef
braised shortrib - Yorkshire pudding - horseradish
Fish of the Day
Richard Vaughan Middle - White Pork
suet pudding - cabbage & mustard
Desserts
Rice Pudding
coconut sorbet - crispy coconut
Valrhona Chocolate Brownie
buttermilk ice cream - croqaunt
Selection of Welsh & French cheeses

Daily Selection of Vegetarian Dishes Available

Daily Childrens Menu Available
2 courses for £7 and 3 courses for £9

Head Chef: Grady Atkins



