
 

Some menu items may contain nuts and other allergens. As a result traces of these could be found in 
other products served here.  If you require any more information regarding the ingredients in any of 

our dishes please do not hesitate to ask.  RGF – Gluten Free on Request V- Vegetarian 

 
 

Easter Sunday 
In the Garden Room Restaurant 

 
£65 per person  

 
Snacks 

 
Fermented Guinness Bread, Crème Fraiche Butter 

 
*****  

 
Starters 

 

White Asparagus, Duck Egg 

Hand Raised Pork Pie, “Piccalilli” 

Seafood Chowder of Clams, Mussels, Cod, Smoked Haddock & Scallop, Rouille, Crispbreads 

 
*****  

 
Mains 

 
 

Wild Garlic Stuffed Leg of Lamb or Roast Sirloin of Beef 
 

Both served with Roast and Creamed Potato, Glazed Carrot, Spring Greens, Cauliflower 
Cheese 

 
Pan Roast Cod, “Chip Shop” Style Curry Sauce, Bombay Mix, Triple Cooked Chips 

 
Watercress Risotto, Poached Duck Egg, Aged Parmesan 

 
 

*****  
 

Desserts 
 

Banana Soufflé, Passionfruit & White Chocolate Sauce, Rum & Raisin Ice Cream 

Pavlova, Granny Smith Apple Compote, Candied Celery, Lemon Curd, Honey & Milk Ice 
Cream 

Selection of British and Irish Cheeses from The Courtyard Dairy 

 


