Easter Sunday Lunch
Sunday 20 April 2025
Hors d'œuvres
~
Pre starter of celeriac and parsnip velouté, rosemary and cumin foam GF V 
~
Duck liver paté, toasted sour dough, tomato and onion chutney, endive leaves, rocket oil
Seared scallops, cauliflower purée, smoked crispy pancetta, lemon dressing GF DF
Crispy battered tiger prawns, sweet chilli emulsion, pickled baby radish, 

lemon and micro leaf salad DF
Harissa infused cous cous, charred avocado, dill crème fraiche, baby corn, peashoots GF † V
~
Roasted rib of beef, chateau potatoes, Yorkshire pudding, seasonal buttered vegetables, 
onion purée, roast gravy * †
Roast pork loin, crackling, chateau potaotes, sage and onion stuffing, carrot purée, 

seasonal buttered vegetables, roast gravy * †
Roast Lamb shoulder, garlic and thyme roast new potatoes, seasonal buttered vegetables, 
onion purée, redcurrant gravy GF †
Seared salmon fillet, sautéed new potatoes, wilted spinach, petits pois, chantenay carrots, thermidor sauce GF †
Tomato and roast garlic risotto, basil mascarpone, pesto dressing, rocket leaves GF
~
Dark chocolate brownie, salted caramel sauce, crème chantilly V
Sticky toffee pudding, toffee sauce, vanilla ice cream
Glazed lemon tart, raspberry sorbet, berry compote
Pomegranate and rose jelly with cinnamon shortbread, balsamic ice cream
Selection of homemade ice creams and sorbets GF V

European and Tropical fruits GF V

please mention if you would like this served with or without fruit sorbet

Norfolk and British Artisan cheese, celery, grapes & Norfolk Chutney V

Three Course Lunch, Coffee and Petits Fours
£49.95 per person
Please let us know if you have any special dietary requirements
GF Gluten Free Dishes

* Dishes that can be made Gluten Free 
DF Dairy Free Dishes
†Dishes that can be made Dary Free
V Vegetarian
