PADDOCK RESTAURANT – SAMPLE MENU
Bucks Fizz

STARTERS

Spring vegetable soup

duck terrine, salad of fine herbs apple remoulade

beetroot cured salmon with cucumber jelly and horseradish cream
air dried ham and bufallo mozzerella salad with roasted figs and basil dressing

assorted breads and unsalted butter

MAIN COURSE

seared salmon nicoise with baby new potatoes, fine beans, roasted cherry tomatoes and a soft boiled duck egg

pan roasted breast of chicken with broad beans, oregano and lemon buttered potato fondant

roast sirloin of beef with watercress risotto, roasted garlic and red wine jus
roasted pepper risotto with english asparagus  and salad of garden cress
DESSERTS

slow roasted strawberry shortcake with vanilla crème fraiche ice cream

chocolate cherry linzer tart with thai basil cream and chocolate crumble

pimms no 1 jelly with garden spearmint sorbet and orange wafers
selection of cheeses with walnut and raisin bread, home made apple chutney and celery

supplement £6.50 per person as a fourth course

AFTERNOON TEA

cocktail sandwiches of egg & cress, cucumber, tuna mayonnaise and honey roast ham and english mustard

plumpton fruit cake, and jam and clotted cream scones

tisanes and coffee

£8.50 per person
