Starters and Salads

White Onion, Thyme and Mascarpone Soup
With Crusty Bread

Crunchy Thai Salad, Baby Gem, Coconut Dressing and Chilli

Ham Hock and Honey Roasted Chicken Terrine,
Sweet Rhubarb Compote, Toasted Brioche

Goat’s Cheese Crottin with Maple Syrup and Pesto
Richmond Arms Fishcake, Plum Tomato and Cucumber Salsa

Pan Seared Scallops and Roasted Chorizo,
Rocket and Balsamic

Mains

Roasted Loin of Cod with Smoked Bacon, Savoy Cabbage,
Cocotte Potatoes and Red Wine Sauce

Seared Duck Breast with Puy Lentils and Baby Leeks

Slow Roast Pork Belly, Champ Mash, Parsnip Purée
And Apple Jus

Penne Pasta, Chestnut Mushrooms, Gatlic and Rocket

Fillet of English Beef, Wild Mushrooms & Madeira Cream,
Fondant Potatoes and Seared Foie-Gras

Rib Eye Steak, Hand Cut Chips, Beef Dripping Butter

A New Sunday Lunch Menu is
Available from 12.30-2:30pm
2 courses - £19.50 3 courses - £22.50
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Table D’Hote Menu

Stilton and Char grilled Pear Salad with Spiced Cajuns
Leek and Potato Veloute with herb Croutons
Ham Hock and Chicken Terrine with Rhubarb Compote and Brioche
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Baked Fillet of Salmon, Cherry Tomato Salsa and
Lemon Crushed Potato

Confit of Duck Leg, Champ Mash Potato, Green Beans and Roasted Shallots

Warm Salad of Goats Cheese, Asparagus, Roasted Beetroot and Rocket Pesto
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Chocolate and Raspberry Roulade with Chantilly Cream
Vanilla Panacotta with Fruit Compote

Ice Cream Selection

£30 for 3 Courses
Coffee and Tea Included
Desserts
Lemon Tart with Chantilly Cream £6.50
White Chocolate and Raspberry Bralée, Almond Tuile £6.50
Apple and Rhubarb Crumble £6.50
With Custard or Vanilla Ice Cream
Dark Chocolate Délice £6.50
With White Chocolate Sauce and Bitter Chocolate Candy
Pear and Almond Frangipane, Créeme Anglaise, £6.50
Caramel
Cheese Selection with Grape Chutney £38.00
And Oat Biscuits

Should you suffer from any food allergies please ask the team about the content or preparation of your dishes.



