
 

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 

Friday 2nd August 2024 

 

Starters 
 

Chicken and chorizo press 
basil focaccia crisp, caponata salad, black garlic mayonnaise 

 

Whipped cheese, pea and mint tartlette 
pea parfait, thyme dusting, micro mint (vg) 

 
 

Main Courses 
 

Herb crusted rump of lamb 
Provençal stuffed tomato, potato and thyme terrine, spring greens, carrots,  

wild garlic emulsion 
 

Charred butternut squash steak 
lightly spiced butternut squash purée, wilted spinach, fondant potato,  

baby vegetables, orange and cardamom dressing (vg) 
 
 

Pudding 
 

Chocolate and jaffa cylinder 
poached kumquat salad, orange crisp (vg) 

 
 

Afternoon Tea 
 

Sandwiches 
Smoked trout, crème fraîche 

Free range egg mayonnaise, mustard cress 
 

Sausage roll 
Courgette and spring onion frittata 

 

Freshly baked scones 
strawberry jam and cream 

 

Mini classic cakes 


