BUXTED PARK

HOTEL

EASTER SUNDAY LUNCH MENU

TO INDULGE

Butternut and sweet potato soup

TO START

Smoked haddock scotch egg
Aioli, caper, dill and tomato salad

Heirloom tomato bruschetta
Balsamic glaze, basil oil, feta

Grilled asparagus
Poached egg, pancetta and parmesan crumb, herb salad
TO FOLLOW

Roast sirloin of beef
Yorkshire pudding, thyme fondant potato, seasonal root vegetables, Madeira wine jus

Grilled fillet of Sea Bream
Fennel and carrot compote, broccoli, aromatic fish stock

Baked Maple glazed butternut squash
Pomegranate, mixed grains, harissa yoghurt

TO FINISH
Baileys and white chocolate cheesecake
Banoffee pie shots
Sticky toffee pudding

Dark chocolate and orange delice

Tea, coffee & petit fours

49 per person
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Prices and dishes correct at time of publishing. A discretionary service charge of 12.5% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not

include all ingredients. If more information about allergens is required, please ask a member of the team. Prices inclusive
of VAT at current rate. Adults need around 2000 kcal per day.



