
STARTERS

Confit duck ballotine, grape, walnut, goats’ cheese (Sul, N, G, E, M)

Celeriac velouté, curry oil, fennel & onion bhaji (Cel, M)

Smoked salmon, crab, avocado, apple, mi-cuit tomatoes (Crust, M, F, E, Must, Sul)

Roasted cauliflower, almond, cumin & raisin granola (N, G, Sul)

MAIN COURSE

Roasted sirloin of Gloucestershire beef, roast potatoes, seasonal vegetables, Yorkshire pudding

(Cel, Sul, G, E, M)

Roasted leg of spring lamb, roast potatoes, seasonal vegetables, Yorkshire pudding

(Cel, Sul, G, E, M)

Cornish Halibut, mussels, parsnip, coco beans, saffron (F, M, Cel, Sul)

Jerusalem artichoke risotto, wild garlic pesto (Cel, M, N)

DESSERTS
Apple crème Brulee, thyme shortbread, green apple sorbet (M, E, G)

Tiramisu, mascarpone, Tia Maria ice cream (M, E, Sul)

Dark chocolate tart, salted caramel, passion fruit & banana sorbet (M, E, G)

Selection of British cheese, grapes, quince, chutney, crackers (M, G, Sul, Must)

Nuts = N    Sulphites = Sul    Soya = Soy    Sesame = S    Celery = C    Crustacean = Cru    
Eggs = E  Fish = F    Gluten = G    Lupin = L   Milk = M   Molluscs = Mol    Mustard = Must    Peanuts = P

Please let us know if you have any dietary requirements, or would like any information on allergens included in our dishes.

A 12.5% discretionary service charge will be added to your bill. This service charge is shared amongst the team at Ellenborough Park

Mother's Day Sunday Lunch
£60 per adult, £30 per child

Includes a gift for Mum!

Any dishes marked in green can be made vegan upon request


