
STARTERS

Chicken, pork & foie gras terrine, pickled mushrooms, poached raisin, apple (Sul, Must, M)

Butternut squash velouté, red onion & ‘Coastal’ cheddar toastie (Cel, M, G, Sul)

Smoked salmon, crab, avocado, apple, mi-cuit tomatoes, citrus dressing

(Crust, M, F, E, Must, Sul)

Satay roasted cauliflower, raisin, apple, peanut, coconut yoghurt (Pn, Soy, G)

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 cod loin, brown shrimp linguini, roasted fennel, shellfish bisque (F, Crust, G, E, M)

Asparagus & pea risotto, goats cheese, white balsamic, pine nuts (Cel, M, N, Sul)

DESSERTS
Salted caramel tart, lime, vanilla ice cream (G, E, M)

Rhubarb and pear crumble, stem ginger ice cream (G, E, M)

Twice baked dark chocolate brownie, cherry, almond (N, E, M)

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

Mothering 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


