
                       

Father’s Day Set Menu  

Starters 
(v)Broccoli and stilton soup with petit pain 

Chicken terrine with pea puree and crispy smoked pancetta  

Seared asparagus spear with Parma ham and cauliflower puree  

Roasted salmon salad Nicoise with herbed lemon caper vinaigrette  

Peeled king prawns on cucumber cup and dill lemon Crème fraîche 

(v)Goat’s Cheese Cake with roasted walnut and red onions marmalade 

Main Courses 

 Traditional roast beef, Yorkshire pudding, glazed root vegetables, roast potatoes and rosemary jus 
 

Confit belly of pork roulade with red wine gravy, creamy mashed potatoes and vegetables  

Slow cook duck leg with orange sauce, gratin potatoes and green vegetables 

Grilled marinated chicken breast with chargrilled vegetables and pesto salsa Verdi   

(v) Stuffed red pepper with smoked lemon aubergine and deep fried goat cheese 

Herb crust Fillet of salmon, crushed new potatoes, creamed leeks and red pepper couli 

                                                                                      Desserts 

Chocolate and walnut brownie with vanilla ice cream 

Slice of orange with grand-Marnier sauce and mango sorbet 

Rhubarb and apple crumble with custard   

Cream caramel with toasted almond flakes and whipping cream  

Eton Mess Pavlova with Chantilly Cream and Summer Fruit Compote 

Selection of Cheeses and Biscuits 

Vanilla cream brule with pink peppercorn tuile 

3 Courses £19.95 + 10% Service charge 


