
Starters

• Leek and Potato Soup with Leek Oil & Parsnip Crisps
• Ham Hock Terrine with Pistachios, Crisp Breads 

& Horseradish Cream
• Smoked Salmon Mousse with Roe & Rye Breads

• Marscapone & Basil Tartlet with roasted 
Vine Tomatoes & Wild Herbs

• Traditional Prawn & Crayfish Cocktail with
Granary Bread and Butter

Mains

• Roast Leg of Lamb with Pea Puree, Mint Jelly, 
Goose Fat Potatoes & Red Currant Jelly

• Corn fed Supreme of Chicken with Apricot & Cranberry 
Stuffing, Goose Fat roasted potatoes & Thyme Gravy

• 8oz Sirloin Steak with Skin on fries, 
Roasted Tomato & Mushrooms

• Tagliatelli Polpette Red Pepper & Tomato Sauce, 
served with French Baguette & Garlic Butter

• Pan Fried Salmon Fillet with Seafood broth, crushed 
Dill potatoes, Spinach & Mussels

• Spiced Tomato & Gruyere Tartlets with 
Fennel Jam & Baby Basil

• Wild Mushroom & Truffle Risotto with 
Parmesan Crisp & Garlic Chives

Dessert

• Chocolate Lime Tart with Raspberry Sorbet
• Strawberries with Meringue, Mint Jelly

& Strawberry Puree
•  Raspberry Bakewell with Pistachio 

Ice Cream & Frozen Berries
• Bailey Creme Brulee & Sable Biscuit

• Cherry Pannacotta with Dipped Cherries 
& Chocolate Sal

• 3 Cheese & Crackers with House 
Chutney, Grapes & Figs

Pre-booking required 
T: 01702345247  E: events.westcliff@muthuhotels.com

£24.50
ADULT

£11.50
CHILD

22ndMARCH
3 COURSE MEAL

L I V E

M U S I C

* Deposit of £5 required for group of 6 plus.

12.30pm
to 3.00pm


