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DESSERT

Roast Chicken Supreme, New Potatoes, Spring Greens, 
Wild Garlic & White Wine Jus

Slow Cooked Lamb Shoulder, Pea Puree, Roasted Baby Carrots, Rosemary Gravy

Pan-Fried Seabass, Crushed Jersey Royals, Asparagus, Lemon & Caper Butter Sauce

Spring Medley, Jersey Royals, Asparagus, Wild Garlic & Mint Butter Dressing (v) 

STARTER

MAIN

Asparagus & Pea Soup, Mint oil, Crème Fraiche, Sourdough (v)

Smoked Mackerel Pate, Horseradish Cream, Pickled Radish, Toasted Sourdough

Ham & Pea Terrine, Piccalilli, Watercress Salad, Crusty Bread

Rhubarb & Ginger Crumble Tart, Vanilla Custard

Lemon Posset, Shortbread Biscuit, Berries

Chocolate & Orange Pot, Candied Orange, Cocoa Crumb

Cheese & Biscuits (2.00 supplement)
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