) Easter Sunday Lunch - Sunday 5th April

Hors d'ceuvre
.
Pre starter of butternut squash and swede velouté, sage and apple foam
¥
Chicken caesar salad: chicken breast, garlic aioli, brioche croutons, shaved parmesan,
baby gem lettuce, citrus dressing, anchovies
Seared scallops, beetroot purée, pickled cucumber, coriander vinaigrette, pea shoots
Smoked salmon and crayfish tian, marie rose dressing, melba toast, endive leaves, herb oil
Spinach and feta tart, rocket and caper salad, tomato concasse, balsamic glaze
+
Roast Sirloin of beef, Yorkshire pudding, duck fat roast potatoes, seasonal vegetables,
carrot and white onion purée, roast gravy
Roast pork loin, duck fat roast potatoes, seasonal vegetables, sage and onion stuffing,
apple purée, crackling, roast gravy
Pan seared duck breast, baby leeks, roast tenderstem broccoli, glazed carrots,
fondant potato, plum jus
Pan fried sea bass, parmentier potatoes, green beans, petits pois, baby corn, tomato fondue
Red onion and cauliflower potato cake, broccoli, carrots,
celeriac purée, white wine velouté
+
Vanilla créme brulee, cinnamon shortbread, raspberry sorbet
Mango panna cotta wrapped in crushed meringue, passion fruit gel, honeycomb tuile
Warm dark chocolate brownie, rich chocolate sauce, caramelised banana ice cream
Tiramisu, coffee syrup, matcha ice cream
Selection of homemade ice creams and sorbets
European and Tropical fruits
please mention if you would like this served with or without fruit sorbet
Norfolk and British Artisan cheese, celery, grapes & Norfolk Chutney
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