
MENU

Served in our Garden Brasserie from 12:30pm - 2pm

Booking is required to avoid disappointment

Easter Sunday Menu

To Start

2 Courses: £28.00 per person
3 Courses: £35.00 per person

Leek ,  pea  and watercress  soup served with  ch ive  crème f ra iche
Parma ham,  br ie  and sweet  ch i l l i  bruschetta  wi th  a  pea  shoot  sa lad

Chicken Caesar  sa lad  wi th  shaved parmesan ,  gar l ic  c routons  and Caesar
dress ing

Smoked sa lmon and sa lmon roulade  with  a  c i t rus  mayonnaise  and
orange sa lad

Wi ld  mushroom r i sotto  ba l l s  wi th  rocket  sa lad  and bas i l  pesto

For the Main
Roast  tops ide  o f  beef  wi th  Yorkshi re  pudding ,  roast  potatoes ,  and r ich  pan

gravy
Roast  lo in  o f  pork  wi th  sage  and onion stuf f ing ,  Yorksh i re  pudding ,  roast

potatoes  and pan gravy
Roast  leg  o f  lamb with  Yorkshi re  pudding ,  roast  potatoes  and pan gravy
Baked sa lmon with  a  herb  crust ,  sauteed potatoes ,  wi l ted  sp inach and a

chive  ho l landaise  sauce
Gr i l led  sea  bass  wi th  crushed new potatoes  and a  sundr ied  tomato ,  o l i ve

tapenade
Broccol i  and b lue  cheese  tar t  wi th  cherry  tomato ,  red  onion and walnut

dressed sa lad

Hot  cross  bun bread and butter  pudding with  custard  
Chocolate  min i  egg cheesecake  with  caramel  sauce  and vani l la  ice  cream

Orange panna cotta  wi th  caramel i sed  orange compote  and b iscott i  b iscu i t
Raspberry  Bakewel l  tar t  wi th  raspberry  ge l  and Chant i l l y  c ream

Chefs  cheese  se lect ion  wi th  crackers ,  ce lery ,  and grapes

To Finish


