
 

                     

 

 
 

 
Three Courses £45.00 Per Person Inclusive of Vat 

 
STARTERS  

A Nest of Oak Smoked Salmon with Cornish Lobster, 
Samphire & Fennel in a Fennel Dressing. 

or 
A Tartlet of Fresh Asparagus, Baby Leeks, Wild Mushrooms & Pine Nuts, 

Served on a Bed of Spinach with a Chive Sauce. 
or 

Baked Fig with Local Soft Cheese & Parma Ham 
Served on a Salad of Lambs Lettuce & Cherry Tomatoes, 

In a Spicy Tomato Dressing. 

         
      MAIN COURSES 

Pan-Fried Fillet of Beef Served On Brioche with Wild 
Mushrooms & Herbs in a Truffle Sauce. 

or 
Grilled Fillets of Dover Sole with Baby Leeks & Langoustines 

Served in a Caviar Sauce. 
or 

Crispy Roast Breast of Aylesbury Duck Breast Served on 
Broad Beans & Spring Onions in a Passion Fruit Sauce. 

or 
A Baked Leek, Cheese & Wild Mushroom Puff 
Served on a Herb Risotto with a Cheese Sauce. 

Main Courses Served with a Selection of Fresh Vegetables 

 
DESSERTS  

A Wild Strawberry Panna-Cotta served with Fresh Strawberries, Lychee’s 
And Spun Sugar served with a Strawberry Liqueur Sauce. 

or 

A Dark Chocolate Box Filled with a White Chocolate Ice Cream, 
Topped with Fresh Raspberries, Served in a Raspberry Sauce 

 or 
A Plate of Fine English Cheeses with Apple Chutney, Celery & Oatmeal Biscuits 

 
Tea, Coffee and Chocolates 

£3.00 Per Person 
 

              


