
Please inform your server if you have any food allergies or special dietary needs

 An Evening With…  
S ir  S imon Russell  Beale S ir  S imon Russell  Beale      

The Matinee 
pisco, gin, lillet rose, grapefruit, strega

StarterStarter
Beetroot Tartare (v) 

with goat cheese mousse and orange purée
or  

Broad Beans, Tenderstem Broccoli and Brie de Meaux Tart (v)  

Main CourseMain Course
Fillet of Sea Trout 

purple sprouting broccoli, wild garlic volute & lemon oil
or   

Confit of Duck 
with petit pois à la française

or  

Double Baked Cheese Soufflé (v)

DessertDessert
Caramel Tart  

with chocolate crème and Chantilly
or  

Seasonal Berry Pavlova 
with vanilla sauce

Hosted by Tim Wapshott

Sunday 26th April  2026




