ASHRIDGE HOUSE
T

ACRES
| J

STARTERS

Smoked salmon, curried butter, yogurt & quick pickled cucumber
Pork belly & rabbit terrine, pistachio & allotment vegetables

Confit coronation chicken, caper & raisin relish, green apple

Cauliflower & chestnut panna cotta, king oyster mushroom, wild garlic pesto

Liver parfait, poached plum, pine nut granola, nasturtium

MAINS

Sirloin steak, pomme neuf, roasted tomato
Confit duck leg, red cabbage & adzuki bean slaw
Roast cod, hispi cabbage, brown shrimp nut butter
Spiced pork loin, choucroute & tarragon apples

Herb dumplings, roasted squash & chimichurri

DESSERTS

Banana and maple cheesecake, candied pecans, caramelised banana
Milk chocolate & passionfruit marquise, crunchy feuilletine
Pear tarte tatin, hazelnut granola, vanilla ice cream

A selection of British & Irish cheese, crackers, chutney, grapes

www.ashridgehouse.org.uk/whats-on/
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WINE

White
Simonnet-Febvre Chablis Premier Cru Montmains

Les Doigts d'Or de Dolly Sancerre

Gavi di Gavi DOCG "Terre Antiche" La Giustiniana
Joel Gott Pinot Gris

Tindall Estate Sauvignon Blanc

Raimat Albarifio Organic

El Coto Blanco Rioja

Domaine de la Baume "Elisabeth" Viognier

Levre Piquante Picpoul de Pinet

Rosé
Rock Angel by Whispering Angel

Folc English Rose

Rambla Born Rose

Red

Castello Banfi Brunello Di Montalcino
Gouguenheim Malbec Flores, Mendoza
Babich Black Label Pinot Noir

Tempus Two Pewter Shiraz

Museum Reserva

Hospice de Beaujeu Brouilly

Famiglia Pasqua Valpolicella Ripasso
Paolo Leo Passitivo Primitivo Organic
El Coto Crianza

St Michael Bern Cotes du Rhone
Prosecco

M de Montguéret Téte de Cuvée Sparkling Rosé

Le Contesse Prosecco DOC Extra Dry

Sparkling

Nyetimber Rose

Nyetimber Classic Cuvee MV
Champagne

Veuve Clicquot Vintage

Gosset Grand Blanc de Blancs NV
Gosset Grand Rose Brut NV
Veuve Clicquot NV

Ernest Remy Blanc de Noirs Grand Cru NV

Chablis, France

Loire, France

Piemonte, Italy

Oregon, USA

Marlborough, New Zealand
Costers del Segre, Spain
Rioja, Spain

Languedoc, France

Languedoc, France

Cétes de Provence, France
Kent, England

Barcelona, Spain

Tuscany, Italy

Mendoza, Argentina
Marlborough, New Zealand
Barossa Valley, Australia
Cigales, Castilla y Léon, Spain
Beaujolais, France
Valpolicella, Italy

Puglia, Italy

Rioja, Spain

Rhone Valley, France

Loire, France

Italy

West Sussex, England

West Sussex, England

Champagne, France
Champagne, France
Champagne, France
Champagne, France

Champagne, France

125ml is available upon request

175ml
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250ml

£12.80
£11.50
£11.50

£11.00

£11.50

£13.90
£13.50
£12.80
£11.90

£11.00

Bottle

£109.00
£70.00
£65.00
£48.00
£51.00
£50.00
£35.00
£38.00

£32.00

£81.00
£61.00

£32.00

£105.00
£74.00
£72.00
£72.00
£61.00
£45.00
£40.00
£38.00
£35.00

£30.00

£45.00

£40.00

£90.00

£90.00

£150.00
£137.00
£128.00
£90.00

£75.00
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Sunday Lunch

STARTERS

Smoked salmon, curried butter, yogurt & quick pickled cucumber
Pork belly & rabbit terrine, pistachio & allotment vegetables
Confit coronation chicken, caper & raisin relish, green apple
Cauliflower & chestnut panna cotta, king oyster mushroom, wild garlic pesto

Liver parfait, poached plum, pine nut granola, nasturtium

MAINS

Prime roast sirloin of beef *Olde England* Yorkshire pudding, roast potatoes
Confit duck leg, red cabbage & adzuki bean slaw
Roast cod, hispi cabbage, brown shrimp nut butter
Spiced pork loin, choucroute & tarragon apples

Herb dumplings, roasted squash & chimichurri

DESSERTS

Banana & maple cheesecake, candied pecans, caramelised banana
Milk chocolate & passionfruit marquise, crunchy feuilletine
Pear tarte tatin, hazelnut granola, vanilla ice cream

A selection of British & Irish cheese, crackers, chutney, grapes

Set Menu

2 courses- £39.50
3 courses- £49.50

Please note that Ashridge House is a cashless venue.
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