
P R E - STA RT E R

PA R K E R’ S  C H E E S E ST R AW

with pickled walnut & olives

STA RT E R

GR I L L ED ASPA R AGUS

served with caulif lower crumble & poached hen’s egg

SMOK E D DUC K B R E A ST SA L A D 

with orange segments, pine nut kernels & dandelion

W I L D G A R L IC ,  P E A A N D B RO C C OL I  S OU P

served with garlic croutons

T U NA TA RTA R E

served with honey-cured egg yolk

M A I NS

ROAST ED L EG OF L A M B

 with mint & herb crust

V EGA N TAGI N E 

served with couscous, chickpeas & jackfruit

ROAST LOI N OF POR K

served with seasonal vegetables & red wine jus

ROAST ED 8 6 -DAY DRY-AGED BEEF SI R LOI N

with horseradish & smoked chimichurri

ROAST ED NOR FOL K POUSSI N CH ICK EN

W HOL E ROAST ED COR N ISH SOL E

with clams, capers & lemon butter

M O T H E R ’ S  D A Y  M E N U

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE*) - can be made vegan | (V*) - can be made vegetarian



DE S SE RTS

M I X E D B E R RY T R I F L E

Buttermilk sponge & sherry

RU BY C HO C OL AT E MOU S S E 

lychee & rose petals

C HO C OL AT E FON DA N T 

with blood orange sorbet

C H E E S E B OA R D

ST R AW B E R RY & B A S I L C H E E S E C A K E 

(GF) - Gluten-free | (V) - Vegetarian | (VE) - Vegan | (VE*) - can be made vegan | (V*) - can be made vegetarian


