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LUNCH MENU
STARTER

Carrot and coriander soup, crusty bread roll
Ham hock and pea terrine, apple and pear chutney, focaccia
croute
Tempura king prawns, Chinese style salad, sweet chili sauce
wild mushroom fricassee, toasted ciabatta, rocket, balsamic
dressing (V)

MAIN COURSE

Pan seared lamb, thyme and garlic jus
Roast pork loin, crispy crackling, red wine gravy
Seared chicken, sage and onion stuffing, chipolata, red wine
gravy
Oven baked sea bass fillet, lemon and dill compound butter
Mushroom, brie and spinach wellington, red wine sauce (v)
All main courses served with roasted new potatoes,
selection of fresh vegetables

DESSERT

Warm chocolate fondant, rocky road ice cream
Apple and black berry crumble, vanilla custard
Eaton mess cheesecake, Chantilly cream

Vanilla pannacotta, forest fruit compote

2 course £26
3 course £33



