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Seasonal Specials

£33.00 per person (inclusive in Dinner, Bed & Breakfast packages)

Dinner Menu

Starters

English Watercress Soup

Horseradish Cream, Potato and Watercress Salad

Pressing of Confit Rabbit, Chicken, Foie Gras, 

Cabbage, Shitake, Parma Ham, Braised Chicory, Port Dressing 

Grilled Red Mullet, Herb Gnocchi, Peas, Broad Beans, 

Pea Shoots, Samphire, Sun Blush Tomato Sauce

Main Course

Organic Salmon

Celeriac Puree, Baby Fennel, 

Candied Hazelnuts, Fennel Salad and Vanilla Foam, 

Gnocchi of Parmesan

Broad Beans, Chestnuts, Spinach & Port Reduction
 Yorkshire Leaping Duck

Roast Breast and Confit Leg, White Asparagus, 

Wild Mushrooms, Garlic Pomme Puree, 

(Side Vegetables are available on request)

Desserts

Vanilla Crème Brulee, Salted Caramel, 

Banana Ice Cream, Vanilla Foam and Banana Fancier


Garden of English Berries, Basil Jelly, Champagne Sorbet, Mint Crisps 


Choice of Three Cheeses from the Trolley, Date and Walnut Bread

