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Main Courses

Roasted Freeman's farm chicken breast,
new potatoes, broad beans,
asparagus tips, chantenay carrots
and grain mustard sauce
£32.00

Harissa spiced free range poussin,
smokey aubergine salad, jewelled tabbouleh, hummus,
Greek yoghurt, pine nuts and mint
£33.00

Roasted breast of Gressingham duck,
creamed potato, apple sauce, duck crackling,
English peas braised with baby onions and little gem
and cider jus
£36.00

Fillet of organic salmon
with olive oil mash, steamed spinach,
Provencal tomato, gremolata
and caper beurre blanc
£34.00

Seabass fillet,
fragrant citrus zest baked rice pilaf,
stir fried vegetables, coconut, lime and curry leaf sauce
and crispy shallots
£37.00

Baby seabass scented with fennel and summer herbs,
ratatouille, new potatoes, lemon butter sauce
and tapenade on a long ficelle croUte
£37.00
(Maximum guest numbers of 100 apply to this dish)

Main courses are priced to include a first course and a pudding per person, of your choice.
A minimum food spend of £20.00 per person applies, all prices exclude VAT.
All chosen dishes will be catered for your final confirmed numbers.
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Main Courses

Halibut fillet,
crushed new potatoes
cherry vine tomatoes, pea shoots,
shrimps and lemon butter sauce
£40.00

Roasted rump of Welsh lamb scented with paprika persillade,
Boulanger potatoes, fine green beans with pine nuts
and roasted tomato jus
£44.00

Lamb loin,
Parmesan, sunblushed tomato, herbs and brioche crumbs,
aubergine and zucchini parmigiana,
courgette flower and vintage balsamic jus
£49.00

“rhubarb’s” 28 day aged sirloin of Scoftish beef
with roasted new potatoes, classic green salad,
tomato and shallot salad and béarnaise sauce
£56.00
(Available aboard the Silver Sturgeon only)

Roasted 28 day aged fillet of Scofttish beef,
spring bubble and squeak, baby vegetables,
asparagus tips and summer truffled jus
£62.00

Roasted loin of Devon Rose veal
leek and potato galette, white asparagus
summer chanterelles and morel veloutée
£70.00

Main courses are priced to include a first course and a pudding per person, of your choice.
A minimum food spend of £20.00 per person applies, all prices exclude VAT.
All chosen dishes will be catered for your final confirmed numbers.
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Puddings

Served warm:

Plum and almond tart,
vanilla bean ice cream
and creme anglaise

Served cold:

“rhubarb’s” Strawberries and cream
Vanilla roasted strawberries with créme Chiboust,
rose petalice cream, frosted rose petals and a strawberry shard

“rhubarb’s” Pimms Royale
Pimmis jelly,
Vanilla bean brilée, strawberry and cucumber salad,
Champagne granita, orange tuile shard and frosted mint

Chilled chocolate fondant
with lavender ice cream and honey syrup

Iced summer fruits and berry consommé,
lime and basil sherbet
and crisp sugared puff pastry straws

Scottish raspberry and white chocolate semi freddo,
raspberry sorbet, caramelised hazelnuts
and a gilded chocolate shard

“rhubarb’s” Peach Melba
Champagne poached peaches,
vanilla bean brdlée, rhubarb compote,
vanilla ice cream, raspberry coulis and shortbread

Chocolate delice with cherry ripple ice cream
and homemade amaretti biscuits

“rhubarb’s” Ice cream sundae
Vanilla bean ice cream,
sparkling berries, praline

and a jug of hot chocolate sauce

Three very British puddings
Iced English strawberry and elderflower consommé
Tiny blackberry Efon Mess
Mini summer pudding

English strawberry and rhubarb compote,
pistachio and olive oil cake
and créme brilée ice cream

“rhubarb’s” Tiramisu )
Espresso brUlée, white and dark chocolate shavings, |
caramel and cocoa nibbs ice cream and sparkling berries

“vhubarb™

river

All served with
“rhubarb’s” homemade petits fours
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Vegetarian Main Course Options

Baked stuffed baby aubergines
with ratatouille, new potatoes, lemon butter sauce
and tapenade on a long ficelle croUte

Globe artichoke persillade,
with olive oil mash, steamed spinach,
Provencal tomato, gremolata
and caper beurre blanc

Lemon and herb risotto cake,
aubergine and zucchini parmigiana,
courgette flower and vintage balsamic jus

“rhubarb™
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