
EASTER SUNDAY MENU APRIL 16 2017 

 

Easter menu - £50 per person from 12.00 PM – 5.00 PM 

 

Pea Soup and Dill crème fraiche (v) 

Dressed crab, confit baby fennel and samphire salad, crunchy brown crab meat & lime aioli 

Ham hock terrine, pickled baby vegetable, pistachio crumb, mustard mayo, soft quail egg 

Crème leek tart fine, sauce vierge, crispy leek 

 

Roast “Mettricks” sirloin with Yorkshire pudding, roast rotatoes, Seasonal vegetables and red wine 

sauce 

Lamb rack, purple sprouting broccoli, rainbow carrots, pomme boulangere, rosemary sauce 

Pan fried fillet of seatrout, grilled asparagus, petit pois, pressed Jersey royal new potatoes, 

hollandaise sauce 

Spinach & goats cheese pithivier, caramelized onions and balsamic glaze 

 

Apple and rhubarb crumble with vanilla custard 

Dark chocolate & cherry truffle with raspberry sorbet 

Ice cream and sorbet selection 

Selection of County Cheese with traditional accompaniments 

 


