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Parma ham, roas ted Medi ter r anean vegetables , tomato je l ly 
Ba lsamic and wine reduc t ion , par snip purée

• 

Sl ices of Gress ingham duck l ing  
Summer champ  

Rocket and red onion sa lad  
Grain mus tard dress ing

•

Bal lot ine of chicken wi th cor iander and l ime   
Parmesan sa lad , spinach pes to  

Whi te balsamic reduc t ion 

•

Spinach and r icot ta cheese r av iol i  
Saf f ron oi l 

Tagl iate l le of vegetables

•

Green bean , endive , sesame seed sa lad 
Herb croutons 

F i r s t  C o u r s e
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T imbale of prawn and cr ab cock ta i l 
Avocado and tomato sauce

•

Seared sa lmon 
Beetroot chutney 

But ter poached sca l lops  
Thai asparagus , shr imp cus tard

•

Fi l let of sea bass 
Baby leek s , asparagus 

Vani l la and cr ay f ish f roth

•

Poached f i l let s of lemon sole 
Wil ted pousse spinach , ches tnut mushrooms 

Creamed sca l lop roe sauce

•

Seared bar r acuda 
Balsamic , bas i l  pes to 

Celer iac and hor seradish rémoulade

•

 Sof t creamed polenta 
Spinach , b lue cheese 

Walnuts and poached egg

S e c o n d  C o u r s e



rs

rs

H O S P I T A L I T Y

emai l :  info@r ick s imons .co.uk
www.r ick s imons .co.uk

Saddle of Engl ish lamb  
Herb crus t , sweet ches tnut mushrooms  

Caul i f lower purée  
Roas ted v ine tomatoes   

Red wine and cur r ant jus

•

Roas ted guinea fowl    
Pommes Anna , poached but ter beans 

Cream sauce , gar l ic spinach oi l 

•

Fi l let of B lack Mounta in beef  
Welsh pudding  

Hor seradish potatoes 
Tomato and Shir a z wine reduc t ion 

•

Caramel ised breas t of duck 
Pak choi , wi ld mushrooms  

Sweet soya sauce 

Al l main cour ses are complemented wi th seasonal baby vegetables   
Vegetar ian cour se ava i lable wi th reques ted number s 

M a i n  C o u r s e
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Roquefor t , red chard and endive sa lad   
Mascarpone and pis tachio loaf 

Gar l ic d i l l  dress ing 

•

Goat ’s cheese and yogur t quenel le  
Honey sun-dr ied tomato  
Pas tr y parmesan biscui t  

Mizuna sa lad 

C H EESE     C OURSE   
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Chocolate fondant wi th caramel cus tard  
Fresh fru i t compote and fores t f ru i t coul is

•

Lemon tar t  
Chant i l ly cream, vani l la tu i le biscui t 

Red ber r y coul is 

•

 Chocolate and l iquor ice tor te  
Fresh r aspber r ies  

But ter biscui t 

•

Str awber r y shor tcake  
Madagascan cream  

Swiss sponge 

Please browse through the menu sugges t ions and create your own preference . . .

P UDDIN     G


