
A Regency Dinner

First Course

White Soup of Chicken & Almond
Toasted almonds and warm bread

Potted Native Shrimps with Lemon & Mace
Hot buttered toast

Ragout of Asparagus & Garden Peas
Fine herbs, toasted brioche

Second Course

Roast Saddle of Chatsworth Lamb
Minted peas, asparagus, lamb gravy

Roast Turbot with Lobster Sauce
Brown butter, coastal herbs, young vegetables

Fricassée of Chicken with Morels
Spring vegetables and white wine cream

Third Course

Gooseberry Fool
Sweet cream and shortbread

Strawberries & Cream
Elderflower syrup, meringue

Lemon Syllabub
Candied peel ratafia biscuits

We will add a discretionary 5% service charge to your bill. 100% of this payment goes to our team. The charge is optional, so if you would like 
us to remove it, please ask. An allergen menu is available for your information. Please ask any member of staff for advice.
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