
 

Table d’Hôte Lunch Menu 

To Start 

Steamed Hake 

White Onion Risotto, Pea Foam 

___________ 

English Asparagus Foam 

Parmesan Beignet, Truffle Shavings 

___________ 

Home Smoked Chicken 

Parfait Cigar, Rhubarb and Pear Purée 

To Follow 

Spiced Coconut Poached Haddock 

Borlotti and Sweetcorn Casserole, Red Pepper Jelly 

___________ 

Roast Funtington Pork Loin 

Violet Purée, Apple and Turnip Salad 

___________ 

Wild Mushroom Risotto 

Buttered Asparagus, Poached Hens Egg 

To Finish 

Chocolate Malt Tart 

Pistachio Crumb, Banana Ice Cream 

___________ 

Poached  Rhubarb 

Jelly, Veil, Sorbet, Crumble, Rice Pudding 

___________ 

Selection of Cheeses 

  To End 

 Coffee or selection of Teas with Petits Fours £5.00 per person 

3 Courses £32.50 per person 

2 Courses £27.50 per person  

VAT Included at the current rate 


