
 
 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is 
minimal within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information 

provided. We would therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 

Final Furlong 

Tuesday 30th July 2024 

 

 

Starters 
 

Cured chalk stream trout  
pickled cucumber, dill, lemon gel, borage, crisp rye bread 

 
Cheese and spring onion croquette 

shoestring summer vegetable salad, whipped cream cheese, pea shoots (vg) 
 
 

Main Courses 
 

Herbed porchetta 
suckling pig, apricot and sage bonbon, potato gratin, chorizo, carrot, crispy kale,  

cider cream sauce 
 

Yellow carrot and polenta cake 
pickled heritage carrot, carrot purée, garden peas, charred baby leeks,  

orange and cardamom dressing, watercress (vg) 
 
 

Pudding 
 

Raspberry and vanilla cream bar 
fresh raspberries, vanilla cream (vg) 

 
 

Afternoon Tea 
 

Sandwiches 
Smoked trout, crème fraîche 

Free range egg mayonnaise, mustard cress 
 

Sausage roll 
Sundried tomato and paprika muffin 

 

Freshly baked scones 
strawberry jam and cream 

 
Mini classic cakes 


