G
HEMPSTEAD HOUSE

SATURDAY 13™ APRIL 2024

Roasted Red Pepper Soup
topped with creme fraiche and chopped chives (gf, v)
(df & vegan adaptions available)

Chicken Liver Pate
served with a tomato and chilli jam with mixed leaf and melba toast (df) (gf adaption available)

Smoked Salmon, Prawn and Cream Cheese Roulade
served with lemon pearls and micro cress (gf)

Red and Golden Beetroot and Goats Cheese Salad
with balsamic dressing (gf, v)
(df & vegan adaption available)

Pulled and Pressed Shoulder of Lamb
served with roasted chateau potatoes, seasonal vegetables and a mint and redcurrant jus (df, gf)

Pan Seared Chicken Supreme
wrapped in streaky bacon served with fondant potato, seasonal vegetables and a cep jus (df, gf)

Grilled Sea Bass
on a bed of braised fennel served with new potatoes, seasonal vegetables and a Pernod cream,
finished with crayfish tails (gf)

Garlic and Thyme Marinated Aubergine Steak
served with Parisienne potatoes, roasted cherry tomatoes and sauce vierge (gf, df, v, vegan)

Death by Chocolate Nemesis
served with vanilla pod ice cream (v)

Blood Orange Cheesecake
with cinnamon shortbread biscuit base and blood orange gel (v)

Carrot Cake
with pistachio frosting served with vanilla vegan ice cream (df, v, vegan)

A Selection of English and Continental Cheese
served with biscuits, chutney, celery and grapes (v) (gf adaption available)

df — Dairy Free  gf — Gluten Free v - Vegetarian vg - Vegan
Some of the menu can be adapted for intolerances. Additional gluten free dessert available on request.
Please ask for further details



