
Soup of the Day (CA) 

Foie Gras
Pressed foie gras terrine, peaches and toasted brioche (CA) 

Smoked Salmon
Smoked in the Woodcote Park Kitchen,

served with crème fraîche, lemon and parsley (CA, GF)

Red Baby Gem
Onions and blue cheese dressing (CA, GF) 

***
Roast Rib of Hereford Beef

Garlic and herb roasted potatoes, market vegetables and gravy (CA)

Line Caught Sea Bass, Pan-Seared
Carbonara leeks, confit tomato and Parmesan crisps (CA)

Summer Vegetable Risotto
Peas, asparagus, spinach with ricotta-stuffed courgette flower (CA, V, GF)

Brixham Dover Sole, Grilled or Pan-Fried (CA)
Prepared at your table 

(supplement: £13.00 per person)

Squab Pigeon                                                              
Stuffed breast, confit leg, English peas and beans,

Kitchen Garden herb broth (CA)

***
Hazelnut, Milk Chocolate and Yuzu

Hazelnut dacquoise, yuzu curd, milk chocolate praline mousse,  
vanilla ice cream (CA, V)

Kentish Raspberry, Almond and Vanilla                                                                                                                        
Cherry compôte, feuilletine, white chocolate and

kirsch mousse, cherry sorbet (CA, V)

Blackberry Soufflé
Blackberry and mint sauce, mascarpone sorbet (CA, V)

Artist Palette of Sorbets (CA)

Artisan French and British Cheeses from the Cheese Trolley
Savoury crackers, dried fruit and apple and ale chutney (CA)

(Supplement: £3.00 per person)

(CA) contains allergens (V) suitable for vegetarians (VE) suitable for vegans (GF) gluten free  
(GF*) gluten free upon request. If you suffer from a food allergy or intolerance,  

please let a member of our team know upon placing your order. 
All prices include VAT at the current rate. Adults need around 2000 Kcal a day.

Sunday Lunch
Two Courses: £37.95 | Three Courses: £43.75


