
Dishes marked with a * may contain traces of nuts or nut oils, however we are able to prepare these dishes without these ingredients 
should you wish. Please be advised that all prices are inclusive of VAT, and a further discretionary service charge of 12.5% will be 

added to your bill. 

 

 

 
Three Course Sunday Lunch Menu in the Park                                                                        £29.50  
 

Served at the table; freshly baked cheese, olive and anchovy straws 
 

 
 
Starters 
 

Foie gras and chicken liver parfait with toasted brioche 
 

Grilled flat cap mushrooms, Roquefort cheese, grilled pancetta and rocket salad 
 

Veloute of leek and potato with smoked haddock chives and olive oil 
 

Pan fried scallops, pea puree, morel mushrooms, frissee endive and chervil 
 

Salad of asparagus, peas and beans with feta cheese, Scottish smoked salmon,  
citrus dressing and salad leaves 
 

Tuna, salmon and seabass sashimi, avocado and wasabi, baby asparagus,  
sesame and ponzu dressing 
 
 
 
 
 
 
 



Dishes marked with a * may contain traces of nuts or nut oils, however we are able to prepare these dishes without these ingredients 
should you wish. Please be advised that all prices are inclusive of VAT, and a further discretionary service charge of 12.5% will be 

added to your bill. 

 

 

Main Courses 
 

Roast sirloin of beef, Yorkshire pudding, roast potato, honey roast vegetables and red wine jus 
 

Roast saddle of lamb, dauphinoise potatoes, ratatouille, asparagus and jus gras 
 

Poached eggs Benedict, toasted English muffins, asparagus, hollandaise sauce and wood grilled ham 
 

Pan fried fillet of brill, spring green vegetables and buttered new potatoes 
 

Steamed fillet of halibut with ginger and spring onion, pac choy, seafood nage and cherry tomatoes 
 

Roast breast of cornfed chicken with bubble and squeak, black pudding, crispy bacon, butter onions 
and tarragon jus 
 
Desserts 
 

Poached rhubarb and custard cream 
 

Blood orange tart, salad and sorbet 
 

Chocolate coffee pot, candied almond sticks 
 

Pineapple mousse, crisp, shavings with pinacolada 
 

Treacle pudding, sauce anglaise and vanilla ice cream 
 

Brie de Nangis, Montgomery cheddar,Cropwell bishop stilton, fig jelly and water biscuits 
 
Tea or Coffee 


