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Spring Party Menu  
 
First Course 
 

Somerset Camembert, Honey Panko Crumb,  
Smoked Bacon & Hazelnut Dressing, Char-grilled Gem Lettuce 
 
Spiced Lyme Regis Crab, Pink Grapefruit,  
Green Bean & Artichoke Heart Salad, Honey & Lime Dressing 
 
Roasted Sweet Potato, Sautéed Poyntington Mushrooms,  
Wild Garlic Pesto, Rocket, Parmesan Shavings 

  
Creamy Pea Soup, Rillette of Home Cooked Ham Hock 

 
Main Course 
 
Weymouth Wild Bass Fillet, Gem Lettuce, Radish,  
Spring Onion, Caramelised Ginger, Honey & Lime Butter, Vanilla Salt 

 
Coconut & Cumin Pancakes, Tomato, Aubergine,  
Spinach & Chilli, Roasted Squash, Coriander & Lime Oil 
 
Roasted Breast of Free Range Duck, Flageolet Bean, Smoked Bacon,  
Wild Mushroom & Banana Shallot Cassoulet, Crisp Vegetables & Grain Mustard 
 
Slow Roasted Shoulder of Lamb,  
‘Vignole’ Spring Vegetable Stew with Mint, Prosciutto & Olive Oil 
 
Dessert 
 
‘Caffe Latte’  
Buttermilk & Madagascan Vanilla Panna Cotta, Espresso Foam 

 
Iced Banana Parfait, Roasted Macadamia Nuts, Bitter Chocolate Sauce  
 
Spiced Pear & Almond Tart, Vanilla Bean Ice Cream 

 
Speciality Cheeses from the South West served from the Slate (£1.95 Supplement) 
 
Coffee 
 
Coffee & Home-made Petit Fours £3.00  
Liqueur Coffees Topped with Double Cream £5.00 
 
2 Courses £25.00 or 3 Courses £31.00 
 
VAT included.  Service not included.  Gratuities at your discretion. 


