WEDDING MENU

PRESTIGE|£120] PP

TO START

THE REAL CURE CHARCUTERIE
A SELECTION OF BRITISH CURED MEATS | RUSTIC BREAD SELECTION |
PICKLES | MARINATED OLIVES | ALRESFORD WATERCRESS

OR

SEACUTERIE
SMOKED CHALK STREAM TROUT | MACKEREL RILLETTE | KING PRAWNS
| BAGELS | CREAM CHEESE | DILL | LEMON | ALRESFORD WATERCRESS

THE MAIN EVENT

BEEF WELLINGTON
TRUFFLE CREAMED POTATO | SKIN ON FRIES | GRILLED ASPARAGUS |
PEPPERCORN SAUCE | WORTHY EARTH SALAD

OR

HERB CRUSTED RACK OF LAMB
POTATO DAUPHINOISE | TENDERSTEM BROCCOLI | ISLE OF WIGHT
TOMATO SALAD | MINT SAUCE | RED WINE JUS

AFTERS

70% DARK CHOCOLATE CREMOSA
COCOA NIB | OLIVE OIL

OR

GLAZED LEMON TART
RASPBERRY SORBET

RESTAURANT
SELECTION
THE WHOLE MENU IS DESIGNED TO BE ENJOYED FAMILY STYLE MICHELIN

A

@@

Rosette award for
culinary excellence

GUIDE
2026

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
WE CANNOT GUARANTEE TRACES OF ALLERGENS IN OUR FOOD
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