
AT 
BROCKET HALL

Sunday Lunch 
2 COURSE MENU @ £37.50PP

3 COURSE MENU @ £45.00PP 

M A I N S

Dark Chocolate  Baci
Rich Hazelnut  & Chocolate  Cake ,  topped with  Dark Chocolate  Mousse  & served with  Vani l la

Macerated Cherries ,  Chocolate  Shards  

Peach Cobbler
Vani l la  Crème Anglaise

Caramelised Apple  Tart  Tatin
Caramel  Powder ,  Vani l la  Ice  Cream

Duck Arancini
Puttanesca  Sauce

Caramelised Onion Tart
Whipped Goats  Curd,  Roasted  Maple  Fig

Wild Mushroom & Truff le  Bruschetta

Cornish Crab Tian
Crab White ,  Ce ler iac  Remoulade ,  Brown Crab,  Apple  Puree ,  Celery

S T A R T E R S

Sunday Roast  -  A  Choice  of  the  fol lowing meats:

Roast  Beef  Picanha
Roast  Cannon of  Lamb
Roast  chicken Breast

Sweet  Potato  Wel l ington

Al l  roasts  wi l l  be  served with  Roasted  Garl ic  & Thyme Potatoes ,  Honey Glazed Carrot  &
Parsnip ,  Sauteed Spring  Greens ,  Caul i f lower  Cheese ,  Red Wine  Jus  & Yorkshire  Pudding

Halibut
Fi l le t ,  Courget te  & Potato ,  Roast  Bone Sauce ,  Cornish  Musse ls

D E S S E R T S


