Spring Lunch Menu

Set Menu - £18 per person for two courses or £22 for three courses

To Start

Roasted red pepper and vine tomato soup, mozzarella and pesto
Chicken and fig salad with rosemary gnocci and lemon purée
Tomato and peach salad with toasted pine nut vinaigrette

Pan-fried duck egg and grilled asparagus spears, shaved Parmesan and Parma ham

To Follow

Rump of new season lamb cooked at a low temperature with broad beans,
wild mushrooms and new season Jersey royals

Fillet of black bream with a scallop, herb and lemon risotto

Pan-fried corn fed chicken with black pudding, crispy potatoes
and a pea and bacon veloute

Wild mushroom and poppy seed crepe, tarragon potatoes and gourmet salad

To Finish

Salted Britanny caramel with Belgium ice cream and hot chocolate sauce
Rhubarb surprise with vanilla yoghurt and ice cream

Duo of strawberry - iced strawberry parfait with strawberry jelly

Selection of French and Welsh cheeses with biscuits, celery & grapes
£4.00 supplement per person

Special lemon tart with sorbet

Selection of ice creams P

Terms and conditions:
A 100% payment is required to confirm your booking | ||"
Full payment is required one month before your booking 37 /
Please provide final numbers at least one week prior to your booking 5 L
to allow us maintain our high standards of service.




