
•  R E S T A U R A N T  •

H O R S  D ' Œ U V R E

Sunday Lunch @ Rockwood

Crispy Duck & 
Roasted Plum Wonton
Anise, Tangerine Peel,
Deep Fried Wontons, 
Spring Onions Shards,
Chestnut Mushrooms,

Sichuan Pepper Powder

 

P L A T  P R I N C I P A L

Starters
Tropical Melon

Frozen Fruits, Vanilla Syrup,
Passion Fruit Sorbet

 
 

Soupe Du Jour
 Oven Baked Bread,

Local Whipped Butter
 

Garlic Roasted Surdough    
Kinderton Ash Goats Cheese,

Prosciutto Crudo Ham,
Sweet Onions Jam,

Pomegranate & Rocket
 Luxury SeaFood Cocktail  (SF)

Edible Basket, Shredded Lettuce,
Apple Smoked Salmon, Smoked Trout

Peppered Mackerel, Crayfish Tails,
Thousand Isle Dressing

 

Mains
Roasted Rib Of Beef On The Bone

Rich Red Wine Gravy, Home Baked Yorkshire Pudding Dusted In Pink Pepper & Beef Dressing

Slow Roasted Bala Lamb
Bramley Apple & Wild Mint Relish,
Rich Redcurrant, Red Wine Reduction

  Pan Roasted Seabass      (SF)
Shelfish Butter, Orchestral Of Shellfish,

Lime Leaf, Toasted Butter, Pernod & ClottedCream
 

 Charred Cauliflower & Hazelnut Praline Wellington      (V)
Caramelised Shallot, Burnt Kale, Home Baked Sweet Potato Wrapped In Vegan Pastry,

Apricot & Persian Date Tagine
 

Butter Roasted Cheshire Chicken      (N)
Sage, Burnt Onion, Pistachio Nut Sausage Meat,

Stuffing Wrapped In Maple Smoked Bacon, Rich Chicken Jus,
 Finished with Thyme And Roasted Garlic

 

Desserts 
Bread And Butter Pudding

Lemon & Luxury Diced Fruits,
Mixed Spice, Creme Anglaise

(N) May contain Nuts       (SF) Shellfish      (V) Vegetarian

 
Candied Peach Melba

Madagascan Vanilla Bean Ice,Rasberry Purple Cream,
Burnt Meringue,Toasted Rubbed Almonds, Caramel Syrup

 
Cheese board & Baked Biscuits

Cider Apple & Blisted Grape Chutney, Frozen Grapes, Rich Dark Fruit Cake

£25 - 2 Course / £28 - 3 Course


