
 

L A  F O R C E  D E S  M É R E S  
 
 

There is nothing stronger than the love of a 
mother. Our signature Mother’s day cocktail is a 
mixture of Gin, St Germain, Lemon Juice & Rose 
syrup topped off with Prosecco. All concocted by 

our fantastic bartending team as part of your three 
course Sunday Lunch. 

 
£12 

 

S TAR TER S 
 
 

BLACK LEG CHICKEN TERRINE 
Focaccia | Roast Chicken Mayonnaise 

 
 

CRAB BISQUE 
Crab Salad | Sourdough | Coriander 

 
 

RISOTTO OF WILD GARLIC 
Asparagus | Coconut Crème Fraiche 

 
 

MONKEY ESTATE SMOKED SALMON 
Dill Emulsion | Seaweed | Salmon Crisps 

 
 

BEETROOT TARTARE 
Truffle Bon Bon | Goats Curd | Feuille De Brick 

 
 
 
 
 
 

MAINS 
 

SEARED BREAST OF DUCK 
Pineapple Brûlée | Squash | Peppercorn | Consommé 

 
FILLET OF COD 

Rockefeller Oyster | Gin Compressed Cucumber  
Sea Herbs | Rouille  

 
MUSHROOM & ONION 

Tapioca | Shitake | Pistachio | Tempura Enoki 

 
BUTTERMILK & RICOTTA PANCAKE 

Confit Burford Brown | Endive & Shallot Salad 
 
 
 

 

THE ROASTS 
Served with roast potatoes & mixed seasonal vegetables. 

 
 
 

 
ROAST RUMP OF SCOTTISH BEEF 

Shallot | Horseradish Sauce 

 
 
 
 

ROAST FREE RANGE CHICKEN 

Bread Sauce | Stuffing 

 
 
 
 

ROAST LOIN OF DINGLEY DELL PORK 
Traditional Apple Sauce | Crackling 

 
 
 
 

CHALK STREAM TROUT 
 Watercress Velouté 

 
 
 
 
 
 
 

SIDES 
Hand Cut Chips | Estate Side Salad | Glazed Vegetables 

Mashed Potato | Minted Crushed Peas 
Braised Mushrooms 
(Additional Sides £4) 

 

SAUCES 
Peppercorn Sauce | Red Wine Jus 
Béarnaise | Garlic & Parsley Butter 

 

M  O  T  H  E  R ‘ S   D  A  Y   M  E  N  U 
3 COURSES £49 


