
 

Crab & Avocado

with an apple & tomato gel

Château Villandry Salad 
v

Crunchy Duck Salad

with pomegranate molasses, orange, pomelo & quince

Two-way Lamb 

with Jerusalem artichoke, watercress & lamb jus

Grilled Halibut

with aojiso dressing & broccolini

Mixed Artichokes 
v

with wild mushrooms in a chestnut velouté & hazelnuts

Beef Fillet

with roasted shallots, creamed spinach, port jus and Domino potatoes

all steaks cooked med rare

Warm Chocolate Fondant 

with hazelnut praline ice cream

Blackberry Crème Brûlée

Trio of Sorbets

Rhubarb Cheesecake

Artisan Cheese Plate

Coffee or tea & petits fours

Menu d’hote £55

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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