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THE LENSBURY

Enjoy an indulgent Easter lunch with our carefully curated menu
£48 per person

Starters

+ Ham Hock Terrine BREADS
-Ch i Artichokes, i ich . o o . .
Chargrilled Artichokes Caper.berrles & Cornichon - Olive Focaccia with Balsamic Vinegar & Olive Oil
- Charcutterie .
- Artisan Bread

- Game Terrine
- Whole Poached Loch Duart Salmon
- Whiskey Marmalade Chalked Stream Trout,
Capers, Lemon Watercress SA”-\I]S
- Mackerel Fennel Dill
- Pea & Mint Soup

- Mediterranean trio; stuffed baby aubergine, mini
couscous, tatin of sweet potato stuffed with wild

mushrooms and vine cherry tomatoes

- Giant Couscous & Roasted Vegetable Salad
- Green Salad
- Baby Spinach & New Potato Salad
- Heritage Tomato, Fennel & Shallot Pickle with Goats
Cheese Curd, Sunflower Seed & Micro Basil

Mains

- Smokey Aubergine, Vegan Feta finished with a Super
Seed Cracker
- Roast Dinner Vegetables

- Yorkshire Pudding
+ Roasted Sirloin
- Half Roast Chicken
- Leg Of Lamb

Desserts

- Seasonal Fruit Salad with Chantilly Cream
- Victoria Sponge Cake
- Sherry Trifle Sprinkled With Milk Chocolate Shavings

- Chocolate Torte
- Lemon Tart, Ginger Soil & Lemon Sorbet

Allergens
Please scan the QR code for allergen information or speak to a member of our team. Please always inform your server of any allergies

Scan for allergy
or intolerances before placing your order. Whilst we have procedures in place to address the risk of cross-contamination of allergens,

& nutritional
information we cannot guarantee the total absence of allergens in our food and drink.
A discretionary service charge of 12.5% will be added to your bill. This can be removed upon request.
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