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BRASSERIE

BY LUCKNAM PARK
Sunday lunch Menu

Starter

Cornish mackerel
pickled raddish, taramasalata on sourdough toast (G,F,SD,Mu)

Creedy Carver chicken terrine
Shimeji mushrooms, leeks and Medjool date purée (Sd,Mu)

Pea, Jersey Royal and spring onion soup
wild garlic foccacia (G,Sd,Mu)

Roasted and pickled heritage carrot salad
coriander yogurt, frosted pecan granola and dressed endive
(SD,Mu,S,N,Se,Ce)

Main
Roast sirloin of Tim Johnson's beef
or
Pressed Round Hill Wiltshire pork Belly, caramelized apple
both served with Yorkshire pudding, roasties, Bromham vegetables
(D,E, G, Ce, Mu,SD)

Wood roasted hake
garlic prawns,turnip and apple fricassee, verjus butter(F,Cr,Mu,SD)

Wood roasted cauliflower
Spiced lentils, pomegranate (SD,S,Mu,Ce)

Dessert

Baked lemon tart
peach sorbet (G,D,E)

Poached pear
dark-chocolate brownie, coconut sorbet (G,SD,S,N)

Sticky toffee pudding
rum-and raisin ice cream (G,D,SD,E)

Selection of West Country cheeses
with traditional accompaniments (G,D,E,SD)

Adult three course - £44
Children three course - £22

Please note that a discretionary service charge of 12.5% will be added to your food and beverage bill.

ALLERGEN KEY
(C) CRUSTACEANS, (Ce) CELERY, (D) DAIRY, (F) FISH, (P) PEANUTS (G) GLUTEN,, (L) LUPIN, (N) NUTS, (Mo) MOLLUSCS, (Mu) MUSTARD, -
“ (S) SOYA, (SD) SULPHUR DIOXIDE, (SE) SESAME SEEDS, (E) EGG ﬁ




