ot & County Cattnges

Mother’s Day Lunch
Sunday 14" March 2021

To Begin

Roasted Garlic & Butternut Soup
Toasted Pine Nuts, Parmesan Crackle, Tarragon Oil

Pan Seared Jersey Scallops
Caramelised Onion Puree, Crisp Smofked Bacon, Pickled Shallots, Brioche Croutons, Chervil, Pea Shoots

Rabbit & Green Olive Parfait
Apple & Ginger Compote, Melba Toast, Crisp Leaves, Cider Vinaigrette

La Place Seafood Platter
Smotked Salmon, Peppered Mackerel, Atlantic Prawns, Anchovy, Gambas, Capers, Lemon Mayonnaise, Sorel Oil, Toasted Sonrdongh, Micro Herbs

Oven Baked Tomato Stuffed with Red Pepper & Spinach (Vegan)
Sauce Vierge, Micro Fennel, Tarragon

To Cleanse

Mojito Sorbet

To Follow

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

Slow Cooked Roast Shoulder of Pork
Creamed Spring Onion & 1eek Mash, Turned Carrots, Asparagus, Green Beans, Somerset Cider Jus

Oven Baked Guinea Fowl
Roasted Potatoes, Glazed Carrots, Parsnips, Wild mushroom & Smoked Pancetta Sance

Grilled fillets of Jersey Sea Bass
Warm Jersey Royal Salad, Crisp Prosciutto, Rocket, Spring Onion Emulsion

Baked Wild Salmon Fillet
Jersey Royals, Green Beans, Toasted Sesame Seeds, Glazed Vine Tomatoes, Fish 1 elouté

Potato & Vegetable Croquette (Vegan)
Roasted Oats, Sweet Potatoes & Date Compote, Crisp Basil Leaves, Pea Shoots, Spiced Tomato Sance
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To Finish

Assiette of Desserts
Vanilla & Lemon Bavarois, Raspberry Parfait, Dark Chocolate Tart, Served with Chocolate Sticks, Sable Biscuit, Brandy Cream

Classic Tiramisu
Berry Compote, Chocolate & Rum Sance

Mango & Passion Fruit Créme Brulee
Amaretti Biscuit

Coconut & Cardamon Rice Pudding (Vegan)
Cherry Compote, Fresh Berries

Trio of Ice Cream
Selection of Jersey Dairy Ice Creams

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

The End

1lly Filter Coftee, 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




