
                                                                         

                                      

 

 

 

Prelude 

 

Nanny Williams Blue Goats Cheese Soufflé (V) 

Granny Smith apple sorbet, micro leaf salad  

 

Guinea Fowl & Foie Gras Terrine  

Marinated beetroot and raisin puree 

 

Cream of Artichoke Soup (V) 

Herb foam 

 

Smoked Venison Loin 

Game jelly 

 

Pan Roasted Red Mullet 

Sardine sauce,  herb tuille 

 

Romanesco & Pangrattato Risotto (V) 

Fine Herbs 

 

***** 

ENTREES 

 

Medallions of Lamb 

Sprouting broccoli, minted hollandaise & gratin potatoes 

 

Roast Telmara Duck Breast 

English asparagus, quail egg 

 

Whole Roasted Lobster (without shell) 

Potato Bon Bon & macaroni cheese 

 

Pan Fried Sea Bass 

Sea scallops, baby fennel & sauce vierge 

 

Pumpkin Tortellini (V) 

Braised baby chicory, baby spinach, pine nuts 

 

Caramelised Baby Vegetables & Parmesan Crisp (V) 

Baby carrots, turnips, butternut, wild mushroom & herb potato, 

pickled apple puree & red wine reduction 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

£5 per person supplement for each of the following entrees 

 

Chateaubriand 20oz  (Serves 2)  

Roasted root vegetables and Béarnaise sauce 

 

Fillet of Beef (10oz) 

Roasted root vegetables and Béarnaise sauce 

 

Dover Sole, Grilled or Meuniere 

 

***** 

DESSERTS 

 

Cheese Selection  

Today’s choice of speciality cheeses 

 

Warm Pistachio Cake 

Cherry sorbet & dark chocolate mousse 

 

Caramelised Apple Layers 

Popcorn ice cream 

 

Citrus Trio 

Orange & chocolate parfait, lemon meringue, 

 cardamom panna cotta 

 

Elderflower & Mango Parfait 

Lime jelly 

 

                                                            £25.00                  1 Course 

(the above price is available Tuesday – Thursday only) 

£36.00  2 Courses 

£47.00  3 Courses 

(additional £5.00 per head for Chateaubriand, Fillet of Beef or Dover Sole) 

 

 

Including Freshly Brewed Filter Coffee or Tea & Petit Fours 

 

 

Prices are inclusive of VAT  

Gratuities are at your discretion 

 

If you or your guests have any specific food allergies or dietary requirements please advise 

our staff as soon as possible so that we can check the ingredients for you.   

 

                                                                     
Millennium and Copthorne are pleased to announce  

that we have   contacted our  food  suppliers   to ascertain    

whether the products we buy from them contain genetically modified 

materials.  Our suppliers have assured us that to the best of 

their knowledge,  all the  ingredients  they  supply to us are 

free from genetically modified materials.                                                                                                                                                                                                                       

 

 


