Weckdays and Saturdays

£19.50 for three courses including VAT

First courses
Leek & Truffle Soented Sonp

Smoked Salmon & Apple Salad
With a Lemon Vindigreite

Warm Confit of Disck Leg
With Lentils & .Aged Balsamic Vinegar
Main Courses

Roast Chump of West Country Lanb
With Fondant Potatoes & a Tomato & Parsiey Jus

™ s R o oy N Py S |
Roast Breast of Free Range Chicken
With Parmesan Risotty & Rosemiary scented Juices

Nage of Market Fish flavoured with Lemon Grass,
Served with Tender 1 pgetables
Desserts
Hot Chacniate Soufflé with Vanilla Ire Cream

Selection of Cheeses served with Home-made Wainst Bread

Coffee & Home-made Petits Fours £3.50



Summer Dinner Menu
Three Courses @) £39.50 including VAT

Appesrrer
First Courses
Hot and Cold Lunde: Foie Crras with a Loupiac Jelpy,
Peach Chutney and Banyuls Syrup

Tian of White Skye Crabmeeat, Besgnet of the Brown, ‘
Roma Torato with a Celeria; Kemonlade, a Lime Rowille and Rowket

Warm Salad of Squab with first of the Season Scorish Ciroles,
Eiuvée of Baby Laek and W bits Aiparagus with a Cépe Froth

Carumelized Shye Sea Soallops, Creumed Canlifiower,
With an Olorosso Jelly and Crisgy Florer Beigneis

Twe Wayr with Salnon:
Hor Tournedos of Frosh Sahmon with Spiced Lentil: end Foie Gray
Cold Smoked Salmon, Crab and Avocads Tian
Main Courses
A siette of West Conntry 1amb,
With a Lamb Jur Dressing, Bruad Beans and Parriey

Fresh Red Mudlet with Cruched Raste ['otatoes, Haozeinuds,
Fenned and Cardumon Mousse, Natural Juices antiched with Lemon and Herh Qil

Farved Saddle of Rabbit, Poached then Roaited, with Spring Giroens, [Daihon,
Santéed Langoustine and a Wainut and Wikie Raivin Emulsion

Trewngh Duck Lacquered with Hunsy and Spices, a Tatin of Shellos,
Creamed Caraway Cabbage und Kitn Dried Cherry Jur

Sautésd Jobn Dory and Monkfich with Beiones of Sage and Tapenads,
Serwd with a Sacce Vierge

Pre-Desrert
Dessert
“Hlaming" RBanapa and Carame! Souflé,
WWith 4 Cavursel and Baliamic Vinegar Ice Cream

Poached and Raasted Pear with Vanilly Panna Cutta
And Poire Wilkam le Cream

Hot Chocotate Fordant with Bast! I Cream
Nigel's Tasting of Parrion Frust Desierte
A, Plate of Affiné Cheeses with Warm Rastic Broad

A Cateriere of Coffee or a selection of 1cas with Petits Fours & Chocolates£4.00



A Taste of Summer at Homewood Park.

£47.00 per person inclusive of VAT

Miniroum 2 persons

Appetiser

Py et e

Caramelised Skye Sea Scallops, Creamed Caunltfiower,
With an Olorosso Jelly, and Crispy Fiorer Beignets

et ot Pt

Tian of White Skye Crabmeat, Beigner of the Brown,
Roma Tomato with a Celeriac Remoulade, a I ime Rouille and Rocket

P et et

Hot and Cold Landes Foie Gras with a Laupiac Jelly,
DPeacls Chutnsy and Banyuls Syrup

Al ot

Farced Saddle of Rabbit, Poached then Roasted, with Spring Greens, Duteon,
Santéed Langoustine and a Walnit and White Raisin Emulsion

Brioche Perdu with Raspberries

Pt gt £

Nigel’s Tasting of Pussion Fruit Desserts

et Pt Pt

Cafetiere of Coffee or u selecron of Teas with Pesits Fours,
Homenrood Park’s Chocolates

Bon Appetit! Nigel Godwin



