
Smoked salmon and Gravadlax

Baked brown trout with cockles, wood sorrel and young spinach

Ham hock with Jerusalem artichoke and snow garlic broth

Confit chicken and mushroom ravioli with smoked mackerel cream

Baby leeks with pheasant egg and shallot butter sauce

***

Roasted Angus beef with Yorkshire pudding and seasonal vegetables

Saddle of lamb with Irish cabbage and reform sauce

Pan fried halibut with lobster, black olive potato and pennywort

Baked haddock with Welsh rarebit, garlic spinach and champagne glaze

Purple sprouting broccoli and Beenleigh blue tart

***

Lemon tart with raspberry sorbet

Baked rice pudding with roasted pineapple and coconut

Rhubarb tapioca with hazelnut crumble and vanilla

Cinnamon doughnuts with chocolate cream and passion fruit ice

Selection of British and Irish cheeses

Mother’s day menu

18th March 2012

The Grill at The Dorchester

£65.00 Per Person

Please inform us if you have any food allergies. 

All prices are inclusive of VAT. 

A discretionary 12.5% service charge will be added to your final bill.


