
 

 

 

 

 

Easter Sunday Lunch 

4th April 2021 

 
To Begin 

 

Cream of Wild Mushroom Soup 

Welsh Rarebit Crouton, Pea Shoots 

Chicken Liver & Foie Gras Parfait 

Pear & Ginger Puree, Pickled Pear, Crisp Leaves, Melba Toast, Cider Dressing 

Confit Duck & Wild Berry Bon Bon 

Citrus Fruit Salad, Charred Radicchio, Balsamic & Port Reduction, Micro Herb Garnish 

12-Year-Old Malt Whisky Cured Salmon 

Lemon & Garlic Mayonnaise, Rocket, Soda Bread, Spring Onion Vinaigrette 

Pan Roasted King Prawns 
Olives, Vine Tomatoes, Celery, Shallots, Toasted Pine Nuts, Micro Herbs 

 
Poached Onion (Vegan) 

Stuffed with Courgette, Leeks, Mushrooms, Sauteed Spinach, Crispy Leeks 
 

To Cleanse 

Champagne Sorbet  
 

 

To Follow 

Roast Rib of Irish Beef 
Yorkshire Pudding, Duck Fat Roasted Potatoes, Glazed Carrots, Pancetta wrapped Green Beans, Watercress, Veal Stock & Port Reduction  

 

Roasted Crown of Turkey 
Roast Potatoes, Pigs in Blankets, Stuffing Ball, Parsnips, Carrots, Pan Roast Jus, 

 

Oven Roasted Rack of Lamb  
Dauphinoise Potatoes, Roasted Baby Carrots, Broccoli, Port Reduction 

 

Grilled Fillet of Sea Bass 
King Prawn, Clams, Mussels, Samphire, Jersey Royals, Champagne Velouté, Crisp Sea Vegetables 

 
Pan Seared Loin of Cod 

Crispy Pancetta, Pickled Wild Mushrooms, Shallots, Sautéed Spinach, Coral Dust, Fish Stock & Butter Reduction, Caviar, Sea Herbs 
 

Quinoa, Spring Onion & Chili Cake (Vegan) 
Spanish Salsa, Diced Jersey Royals, Fresh Crisp Salad Leaves, Croutons, Lime & Ginger Dressing 

 
   



 

 

 

 

 

 

 

 

 

 

To Finish 
 

Ruby Port Poached Pear 

Cinnamon Ice Cream, Port & Ginger Reduction 
 

Vanilla & Dark Chocolate Parfait 
Chocolate Stick, Mint Garnish, Cherry Sauce 

 

Lemon Tart 

Crystalized Lemon Zest, Mint Leaves, Vanilla Syrup 
 

Rhubarb & Pink Lady Apple Crumble (Vegan) 

Soya Milk Custard 
 

Trio of Ice Cream 
Selection of Jersey Dairy Ice Creams 

 

Selection of British & Continental Cheeses 
Grapes, Celery, Fruit Chutney, Savoury Biscuits 

 

The End 
Illy Filter Coffee, Selection of Tea Infusions 

La Mare Estate, Black & Gold Artisan Chocolate 
 

 
3 Course Menu & Illy Filter Coffee  

£40.00 Per Person 
 
 
 
 

Food Allergies & Intolerance 
If you suffer from a food allergy or intollerance,  

please inform a member of our service team  
who will be happy to assist when placing your order 

 


