
 

Food Allergies & Intolerance 
Before ordering, please speak to our team about your requirements. 

 
A discretionary service charge of 12.5% will be added to your bill. Distributed entirely and fairly to the team. 

 

 
 

 
 
 
 
The Garden Room Is Pleased to Present Our  

Four Course Mother’s Day Lunch 2025 
 

Starters 
 

Twice-Baked Wild Garlic, Spinach & Cotswold Brie Souffle 
Parmesan Crisp 

 
Thyme & Gin Infused Pressed Watermelon 

Minted Goat Curd, Cucumber & Lime Gel, Black Pepper Crisp 
 

Portland Crab, Sesame & Wasabi Cured Trout 
Minted Pea Puree, Pickled Saffron Fennel, Squid Ink Tuile 

 
Duck Liver Parfait, Venison & Tarragon Scotch Quail Egg 

Wholegrain Mustard & Parsnip Remoulade, Lambs Lettuce, Beetroot & Orange Salsa 
 

Cream of Asparagus Soup 
Truffle Oil & Crème Fraiche 

 
Cleanser 

 
Rhubarb & Champagne Sorbet with Candied Rose Petals 

 
Mains 

 
Steamed Sea Bream with Ginger 

Jersey Royals, Vegetable Spaghetti, Asparagus Tips, Soy Reduction 

 
Sirloin of Maiden Castle Farm Angus Beef 

Yorkshire Pudding, Horseradish Sauce, Pan Gravy 

 
Leg of “Dorset Horn” Lamb 

Mint Sauce, Rosemary Jus 
 

Breast & Confit Leg of Guinea Fowl 
Tarragon Mustard Mash Potato, Tenderstem Broccoli, Guinea Fowl & Hazelnut Jus 

 

Wild Mushroom & Parmesan Arancini 
Cream Spinach & Celeriac, Beetroot Crisp 
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Desserts 
 

Pink Gin, Lemon & Raspberry Trifle 
Honey Tuile 

 
Dark Chocolate Lava Cake 
Honeycomb Hash Ice Cream 

(Please Allow 10 Minutes) 

 
Strawberry, Caramelised Nuts, Vanilla Knickerbocker Glory 

Toffee Sauce, Mango Coulis, Candied Violet 

 
Strawberry & Vanilla Diplomate Tart 

Black Cherry Ice Cream 

 
Rhubarb & Ginger Souffle 

White Chocolate & Candied Ginger Sorbet 
(Please Allow 10 Minutes) 

 
Westcountry Cheeseboard 

Served with Fudge’s Biscuits, Homemade Chutneys, Condiments (Supplement £7.50) 
 

 
Teas & Coffees 

 
Pot of Hoogly Tea 

 
Please Choose from English Breakfast, Earl Grey, Assam, Ceylon, 

Darjeeling, Lapsang Souchong, Decaffeinated, Rooibos, Classic Green, 
Chamomile, Chill Out Mint, Lemon & Ginger, Apricot Blossom or Berrylicious 

 
Cafetiere of Coffee 

Fresh Ground Brazilian Blend from Say Coffee 

 
Speciality Coffees 

Please Choose from Cappuccino, Latte, Flat White, Mocha, Cortado, 
Macchiato, Espresso, Doppio, or Americano 

 
Four Courses with Coffee £70.00 

 
 


