
12-3.00pm  |  £60 per person  |  £30 for children (under 8 years old)

* v = vegetarian

FIRST COURSE
Served with homemade focaccia

Tomato & red pepper soup (v) 
Liptauer cheese toast

Perkins own smoked salmon, trout  
& cream cheese pavé caper berries, pickled fennel

Curried chicken & pheasant terrine 
homemade mango chutney, watercress salad

Beetroot risotto (v) 
crispy edamame beans, horseradish crème fraiche

Brie crostini, pear & pomegranate salad (v) 
candied pecans, maple, apple & mustard vinaigrette

MAIN COURSE

Roast blackberry farm sirloin of beef 
Yorkshire pudding, roast potatoes, seasonal vegetables,  

creamed potatoes, peppercorn sauce
Cornish breaded monkfish medallions  

chips, pea purée, tartare sauce  
Roast chicken suprême 

creamed potato, roast parsnips,  
Koffman brussels, cider cream sauce

Roast celeriac, oyster mushroom & spinach mille feuille (v) 
saffron parsnips, parsley cream sauce 

DESSERT

Sticky toffee pudding butterscotch sauce, banana, rum & raisin ice cream
Black forest cheesecake chocolate sauce, cherry ripple ice cream

Caramelised vanilla rice pudding damson compote
Perkins cheese selection  


