Sunday Lunch at the Beechwood Hotel
Hors d'œuvre and Amuse Bouche
To Start

Pigeon breast, game stock fondant potato, red currant braised red cabbage, 
carrot spheres, madeira jus GF DF  
Tiger prawn and pea saffron fettucine, watercress leaves, coriander oil
Broccoli, potato and sesame seed croquettes, sweet chilli oil emulsion, 

red onion and tarragon marmalade, micro leaves V GF DF
Assiette of seafood: smoked salmon, prawns, crayfish tails, marie rose dressing, pickled cucumber, lemon and pea shoot salad GF DF
Duck leg confit bonbon, bean sprout and red pepper salad, plum sauce, orange segments  
To Follow
Papworths roasted sirloin of beef, Yorkshire pudding, duck fat roast potatoes, 
seasonal buttered vegetables, carrot purée, roast gravy 

Pork loin roast, duck fat roast potatoes, seasonal buttered vegetables, carrot purée, 

sage and onion stuffing, crackling, roast gravy
Roast chicken breast, roast new potatoes, seasonal buttered vegetables, carrot purée, 

mushroom and tarragon stuffing, roast gravy
Seared sea bass fillet, sautéed potatoes, wilted spinach, baby carrots, pea purée, white wine velouté GF
Roast butternut squash filled with feta cheese, quinoa, olives and pine nuts, 

served with sautéed potatoes, tenderstem broccoli, mustard dressing V GF
~
2 Courses £28.50
3 Courses £36.50
~

La cafetière, cappuccino, latte or espresso coffee and petits fours

£3.50 per person
Allergens

Some dishes may contain nuts and other allergens

When placing your order, please make our team aware if you have any dietary requirements
GF Gluten Free Dishes

V Vegetarian
DF Dairy free
Head Chef Scott Elden 
