
The Brooklands Room

STARTERS  
 

Asparagus Ravioli  
Champagne velouté, herb oil and borage blossom (CA, V)

Heritage Tomato Tartlet

Roquette pesto, spring leaves and viola flower (CA, V)

MAIN COURSES  
 

Pan-Seared Sea Bass Fillet

Crushed Jersey Royal potato, salad of shaved fennel,  
orange reduction and Nasturtium flower (CA, GF)

Lamb Rump with Peperonata

Basil mash, caper and herb jus, cornflowers (CA, GF)

DESSERTS
Blackcurrant and Elderflower Delice

Blackcurrant sorbet (CA)

Chamomile Panna Cotta

Variation of lemon (CA, GF)

All prices include VAT at the current rate.

ALLERGIES 
If you have a food allergy, intolerance� or sensitivity, 

please speak to a member �of our team upon placing your order.
     (CA) Contains allergens, (V) Suitable for vegetarians,  

(GF) Gluten free 

Chelsea Flower Show Menu 

Monday 18 to Friday 22 May

Two courses: £44.00   Three courses: £51.00


