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Graze

Afternoon Tea

Hand Carved Maple Glazed Bacon Loin

Scrambled Eggs (V)

Portobello Mushroom with Grilled

Tomato (VE) Served in a brioche bun

Epsom Cheeseboard

 Caramelised red onion chutney, grapes, artisan crackers

Asparagus, shallot & confit garlic tart (ve)

Croustade | Golden cross goats ‘cheese | Chive (v)

                                                                          

Chicken & tarragon croquette with aioli 

Chalk stream trout & dill mousse choux bun

Taster Menu 

Dessert Station

Pea & shallot ravioli (ve)

Charred Caesar salad & crispy parmesan 

Seabass, Mediterranean vegetables, parmentier potatoes & lovage pesto

Surrey farmed lamb racks & Chermoula

Teriyaki Roast Pork belly, soya bean & ginger puree with Asian slaw

Dark chocolate Mousse & Amarena cherries and honey granola  (ve)

White chocolate Cremieux & Pimm’s macerated strawberries (ve)

Epsom allotment rhubarb & rose Eton mess

Dipped bun chicken sliders with baby gem & herby slaw 

 Teriyaki | buffalo hot | BBQ

Homemade Cumberland sausage rolls 

Mini steak & Ale pies 

Contemporary cakes 


