
 

Seasonal Soup

Mixed Endives Salad  v n

with Roquefort, pear, caramelised pecans

Severn & Wye Smoked Salmon
with lemon

Lamb Breast 
with aubergine purée, yoghurt, kale & watercress

Grilled Sea Bass
with tapenade of onion, black olives & anchovy, served with crushed new potatoes

Seasonal Risotto v

Warm Chocolate Fondant 
with vanilla ice cream

Glazed Pineapple
with a mango madeleine & coconut Chantilly cream

Plum Sponge
with crème anglaise

Coffee or tea

Menu d’hote £35
all mains served with a side of new potatoes & French beans

https://www.privatediningrooms.co.uk/restaura
nt/villandry-st-jamess/
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