
  
 

PAVILION MENU 
Easter Sunday 

 
 

Starters 
 

Cream of artichoke and leek soup 
 

Duck pâté with sweet red onion marmalade and toasted brioche 
 

Smoked salmon mousse with a cucumber and pimento salsa 
 
 

Main Courses 
 

Roast sirloin of beef served with Yorkshire pudding and red wine gravy 
 

Shank of lamb on a bed of parsnip mash and glazed carrots finished  
with a thyme infused red wine gravy 

 
Herb-crusted salmon, sautéed green beans, potatoes and red peppers  

with a lemon dressing 
 

Vegetable terrine with mozzarella, fine courgettes, tomatoes and a rosemary sauce 
 
 

Desserts 
 

Compôte of berries and fruit dressed with a sweet wine sabayon 
 

Classic sticky toffee pudding with glazed walnuts 
 

Light chocolate mousse with dark cherry compôte 
 

Cheese plate of Stilton, brie and cheddar with spiced apricot chutney 
 
 

Seasonal vegetables £2.95 
 

Coffee or tea with chocolates £3.50 
 

Two courses £24.50 
Three courses £30.00 

 
All prices include 17.5% VAT. 

A discretionary 10% service charge will be added to your bill 
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