Luncheon at LLangshott Manor

Let’s Do Lunch

2 Courses £15.00
3 Courses £20.00
Butternut Squash Soup, Parmesan, Pear £5.00
Pressing of Confit Duck Leg, English Cherries £5.00
Pan Seared Fillet of Mackerel, Celeriac, Panchetta and Lemon £10.00
Jambonette of Free Range Chicken, Creamed Savoy Cabbage, Rosti £10.00
Blackberry and Frangipane Tart, Blackberry Ice Cream £5.00
Tonka Bean Pannacotta with Summer Berries £5.00
A La Carte Lunch
Starter
Landrace Pork Belly and Cheek, Rhubarb and Chicory £13.50
Breast of Quail, Foie Gras, Summer Vegetables £12.50
The Weald Smokery Oak Smoked Salmon, Traditional Garnish £ 9.50
Crab Salad, Mango and Little Gem Lettuce £12.00
Main Courses
Tasting of Veal, Truffle and Pea £24.00
Braised Fillet of Line Caught Turbot, Confit Chicken, Spring Onions £23.00
Cannon and Breast of Lamb, Salsa Verde, Black Olive and Ratatouille £23.50
Wild Mushrooms Lasagne, Spinach and Parmesan £15.00
Deserts
Peach, White Tea and Almond Macaroons £ 9.50
Dark Chocolate, Cherries and Kirsch £ 8.50
Lemon Tart, Raspberry Sorbet £ 8.00
Assiette of Cheeses, Pear and Apple Chutney, Pickled Walnut Bread £12.00
Coffee and Petit Fours £ 4.50

A suggestion charge of 12.5% is added to the bills: however this payment of this is

entirely at the discretion of our customers



