
£95.00 per person, includes a glass of Ferrari Perlé on arrival 

S N A C K S S N A C K S 

SWEET POTATO MILK BREAD
Curried haddock, lemon pepper & parsley butter

 HENS EGG
Celeriac & caviar

SPICED BEEF BALL
Cecina, smoked chilli & tamarind glaze

CURED SALMON
Horseradish cream, candied lemon, Pumpernickel bread

M A I N SM A I N S

FARMHOUSE CHICKEN
Herb-roasted chicken, confit leg, truffle mashed potato, buttered beans, pickled baby onion 

PORK & APPLE
Jerk-glazed pork shoulder, Calvados-compressed apples, spiced crackling

SPRING GREEN RISOTTO
Wild garlic, peas, asparagus, toasted pine nuts & crumbled feta

GOLDEN BREAM
Butterflied sea bream, pickled fennel, monk’s beard, dill & saffron butter sauce

S I D E SS I D E S
A L L  I N C L U D E D

A discretionary service charge of 13.5% will be added to your bill. 100% of service charge is distributed to our hardworking team, helping us reward their 
dedication and exceptional service. All prices include VAT. Food allergies and intolerances: please speak to a member of staff about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones. 

R H U B A R B  H O S P I T A L I T Y  C O L L E C T I O N

D E S S E R T SD E S S E R T S

TROPICAL DELIGHT
Passion fruit-marinated pineapple, coconut & prickly pear sorbet

BROWNIE
Chocolate mousse, salted milk ice cream, cacao nib brittle

CHOUX BUN
Chocolate & praline crémeux, spiced sponge, white chocolate, crème fraîche ice cream

E A S T E R  F E A S T  A T 

F E N C H U R C HF E N C H U R C H
B Y  K E R T H  G U M B S

GUNGO PEAS
couscous

FONDANT POTATOES 
Truffle & Madeira-glazed 

ROAST CARROTS
mixed-grain granola 

GREEN BEANS
chilli & garlic 




