
Roast  birchstead beef ,  horseradish cream,  engl i sh  mustard

Honey roast  york ham,  orchard apple  chutney,  wholegrain
mustard

Smoked and poached sa lmon ,  prawns,  smoked mackerel ,
watercress  mayonnaise

Butter  roasted Hertfordshire  turkey ,  tangy cranberry  sauce

Lemon and thyme free  range chicken,  pea  and bean sa lad,  c i trus
dress ing

pan-roasted chicken caesar  sa lad,  aged parmesan,  sourdough
croute

Continental  meats ,  marinated vegetables ,  f ruits ,  cornichons

Poached sa lmon,  di l l  pickled cucumber ,  watercress  mayonnaise

Thai  pork loin ,  as ian vegetable  sa lad,  pak choi ,  mango chi l l i  and
soy

Griddled aubergine ,  leeks ,  pink grapefruit ,  tamarind,  cr ispy
shal lots

North African lamb and chickpea sa lad,  minted yogurt ,
pomegranate

Heritage  v ine  tomato and mozzarel la  bruschetta ,  bas i l  o i l

Feta ,  pea  and mint  tart let ,  pea  shoots  and apple  sa lad

Chicken l iver  parfait ,  br ioche,  red onion chutne

Chef in Thyme
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