
 

 

 

 

 

Luncheon Menu 

 

Freshly made soup of the day 

 

Warm marinated salmon 

anchovy fritters and caviar dressing 

 

A salad of confit lamb belly 

 artichoke and goats cheese mousse 

 

***** 

Braised shin of beef 

butternut squash puree, romenesco, pearl barley  

red wine jus  

 

Pan fried sea bream 

spinach, roasted cherry tomato  

brown shrimp, verjus sauce 

 

Poached duck egg 

jerusalem artichoke risotto, sage oil 

 

****** 

Buckland Manor ice cream and sorbet 

fresh and poached fruits 

 

Butterscotch cheesecake 

chocolate ice-cream, caramel popcorn 

 

Date and ginger sponge 

pear jelly, muscovado foam 

 

****** 

Coffee and petit fours  

£3.75 

 
£17.50 for two courses, £22.50 for three courses, VAT included 

For parties of 10 or more guests there will be a discretionary 12% service charge added to your bill 

 
 


