
STARTER  
Crab and Prawn Cocktail, Siracha Mayonnaise, Toasted Brioche, Chives  

Cream of Pea and Mint Soup, Smoked Ham Hock  

Marinated Fillet Beef Carpaccio, Rocket, Poached Egg Yolk, Shallot Dressing  

 

MAIN  

Hot Smoked Salmon Fillet, Creamed Asparagus Tagliatelle, Garden Herbs  

Roasted Leg of Spring Lamb, Spring Greens, Braised Carrots,  
Roast Rosemary Jersey Royals  

Truffle Potato Ravioli, Crispy Parmentier, Pea Puree, Garden Peas, Truffle Sauce 

 

DESSERT 

Melt in the Middle Chocolate Fondant, Whipped Crème Fraise, Mint  

Raspberry Nougatine, Pistachio Cream, Raspberry Reduction, Raspberry Sorbet 

Banana and Caramel Parfait, Rum and Raisin Ice Cream, Brandy Snap,  
Coconut Purée   

 

Vegetarian/vegan alternative available if required 
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