
Nuts = N    Sulphites = Sul    Soya = Soy    Sesame = Ses    Celery = Cel    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

SUNDAY LUNCH MENU

STARTER
Celeriac velouté, maple, almond £9 (Cel, M, N)

‘Creedy Carver’ Smoked duck breast, beetroot, clementine, almond £16

(G, E, M, N, Sul, Must)

Cornish crab tartlet, cucumber, tomato, black garlic, caviar £18

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

Confit lamb belly, aubergine, courgette, olive, pomegranate, goats cheese, pine nut £16

(M, Cel, Sul, N)

DESSERTS
White chocolate & orange pave, cinnamon, blood orange £12 (G, E, M)

Hazelnut praline mousse, Greek yoghurt £14 (E, M, N, G)

Sticky toffee pudding, brandy snap, clotted cream ice cream £10 (G, E, M, Sul)

Selection of ice creams & sorbets £8 (E, M, Soy)

Selection of British cheese, quince jelly, apple chutney, grapes, crackers £18

(G, E, M, Sul, Must)

Selection of 3 homemade petit fours £5 (E, N, M, Sul, G)

MAIN COURSE
Roasted sirloin of Gloucestershire beef, roast potatoes, Yorkshire pudding,

 seasonal vegetables, gravy £28

(G, M, E, Sul, Cel)

Roasted loin of Gloucestershire pork, roast potatoes, Yorkshire pudding,

 seasonal vegetables, gravy £24 

(G, M, E, Sul, Cel)

Cep risotto, king oyster mushroom, chestnut, white balsamic, parmesan

 £24

(M, Cel, Sul, G)

Chalk stream trout, cauliflower, onion, mushroom, kohlrabi, raisin, beurre noisette,

 vermouth fish cream £34

 (F, M, Sul)


