
SPRING/SUMMER 2017  SPRING/SUMMER 2017  All prices are exclusive of VAT

DINNERS SUMMER – JULY TO SEPTEMBER 2017

 From £49.95 per person, including coffee and petit fours 
(Minimum of 10 guests)

STARTERS

 i Chicken and carrot terrine with apricot 
chutney, hazelnuts and watercress  

 i Ham hock and potato croquette, soused 
vegetables with pea purée  

 i Fennel and star anise roasted duck, mizuna, 
orange and beetroot purée 

 i Slow roasted loin of lamb, aubergine purée, 
pistachio and pomegranate molasses (£3.00 
supplement)

 i Rear roasted fillet of beef, cornichons, capers, 
slow cooked egg yolk and tarragon dressing   
(£5.00 supplement)

 i Smoked mackerel paté, horseradish cream 
cucumber and lemon purée 

 i Beetroot cured salmon, cow’s curd, fennel 
and radish salad  

 i South coast crab salad with san Murano 
tomatoes, basil and fresh garden peas (£3.00 
supplement) 

 i Ceviche of Portland scallops, green papaya, 
tomato and coriander (£5.00 supplement) 

 i Butter poached Lobster, roast spring onions 
with a saffron bisque (£7.00 supplement)

 i Spinach and watercress soup with slow 
poached egg yolk (V)  

 i Chargrilled baby gem lettuce, confit 
tomatoes, cows curd and olive crumb (V)  

 i Figs, English mozzarella, rocket, pine nuts and 
balsamic (V)   

MAINS 

 i Roast corn fed breast of chicken, basil and 
oregano polenta, confit tomatoes and pepper 
purée  

 i Chargrilled pork loin, with pea purée, fondant 
potato, romanesco and cider jus  

 i Rump of Lake District lamb, crispy bonbon, 
tomato fondue, rosemary polenta and fresh 
pesto (£3.00 supplement)

 i Cumbrian blade and sirloin of beef, pickled 
turnips, burnt onion shells and butter 
poached new potatoes (£5.00 supplement)

 i Pan fried fillet of beef, black pudding crumb, 
rainbow carrots, thyme mash and port jus 
(£8.00 supplement)   

 i Roast fillet of south coast mackerel, burnt 
cucumber, orange fennel, mussels and 
cardamom yoghurt 

 i Hake with fried chickpeas, tomato fondue, 
spinach and parsley oil

 i Pan fried sea trout, saffron poached potatoes, 
broad beans and tarragon oil  

 i Pan fried halibut, tender stem broccoli, 
potato terrine, pickled cockles and dill cream 
sauce (£7.00 supplement)  
 

SIT DOWN MENUS

 i Tomato and lemon pearl barley risotto with 
caraway marinated feta (V)  

 i Pine nut and golden raisin stuffed courgette 
with wilted gem, pea purée and oven dried 
tomatoes (V)   

 i Homemade onion, spinach and goat’s cheese 
tart, crisp vegetable slaw and Charlotte potato 
salad  
 

DESSERT

 i Chargrilled rum poached pineapple with 
lime and coconut mousse 

 i Dark chocolate mousse with passionfruit ice 
cream and chocolate soil  

 i Vanilla panna cotta, poached peach, mint 
and rose gel 

 i Kent strawberries, pistachio sponge vanilla 
cream and mountain pepper berries  

 i Peanut parfait, salted caramel sauce and 
chocolate ganache served with a glass of milk 
stout (£5.00 supplement)

 i Three British artisan cheese, apple chutney, 
celery and millers crackers  
(£4.00 supplement)

 i Five British artisan cheese, apple chutney, 
celery and homemade olive oil crackers  
(£7.00 supplement)

* We may suggest slight modifications to your 
chosen menu so you receive the best quality 
ingredients throughout the season.




