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Slow Roasted Leg of Lamb 

Spring Dinner Party Menu 
Three course sit-down menu each course is paired with Wine or Beer. 

 

 

Experience All courses for £55 and add an optional Alcohol with flight for £35. 

 

Appetizer 

Lamb croquets, with mint & cumin Mayonnaise.                                                                                

STARTER 

Wild Garlic Risotto with 30 month aged parmesan & red vain sorrel 

              Each course is paired with Wine or Beer. 

      MAIN COURSE 

Slow roasted Leg of Lamb with braised lamb belly roll, aubergines, black garlic & olive 

puree, served with lamb & mint jus. 

                                  Each course is paired with Wine or Beer. 

DESSERT 

                                               Vanilla pod panacotta, poached rhubarb & rhubarb jelly. 

              Each course is paired with Wine or Beer. 

 

Choice of tea/coffee served with chocolate truffle at the end of dinner service.  

 


