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A glass of Highgrove Cuvée Champagne

~

Duck Liver Parfait 
Orange gel, spring onion, pickled carrot & toast

Smoked Salmon Mousse 
Capers & dill oil with sourdough

Baked Duck Egg
With celeriac puree, crispy croutons & truffle oil

~

Roast Sirloin of Beef 
Served with roast potato, buttered kale, roasted carrot & cauliflower gratin

Pan Fried Sea Bream 
In lemon butter served with pesto tossed new potatoes & asparagus

Mushroom Wellington 
Served with roast potato, buttered kale, roasted carrot & cauliflower gratin

~

Chocolate & Orange Crème Brûlée 
With homemade shortbread

Rhubarb & Orange Eton Mess 
With orange cake

Lemon Tart 
With macerated berries & mascarpone cream 

~

Prince of Wales Tea or freshly brewed filter coffee

Allergies: If you have a food allergy or special dietary requirements, please inform a member of our
team before placing your order. Whilst every care is taken to avoid cross-contamination, we do use

allergenic ingredients in our kitchen.
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