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The Tasting Menu Must Be Ordered by the Entire Table 

 5 Courses with No Wine Selection £66.00 Per Person 

Add £26.00 Per Person with Wine Selection 

Wines are 2 x 125ml Plus 2 x 50ml Dessert Wine 

 

Marinated Scotch Smoked Salmon served with Pink Grapefruits, 

Avocado & Soft Boiled Quails Eggs in a Lime Dressing. 

 (Esk Valley Sauvignon Blanc, Marlborough 2023) 

New Zealand 

 

A Smoked Chicken, Pink Lady Apple & Romaine Lettuce Salad  

Served in a Caesar Dressing with Brioche Croutons. 

 

Char Grilled Saddle of Wiltshire Venison Served on a Celeriac Puree 

With Fresh Blueberries and Pear in a Port Sauce. 

(Chakana Nuna Estate Organic Malbec 2021) 

Argentina 

 

3 Local English Cheeses with Celery, Grapes and Walnut Bread. 

(Terra Georgia Saperavi Semi Sweet, Kakheti Kindzmarauli 2022 

Georgia 

 

A Pancake filled with a Passion Fruit Mascarpone Mousse, Fresh Pineapple, 

And Mango in a Suzette Sauce. 

Nederburg Winemasters Noble Late Harvest 2018 South Africa 

 

Fresh Ground Coffee or Tea Infusions with Petit Fours 

£5.00 

 

Please Note No Smoking or E Cigarettes are Permitted in the Hotel, Smokers may Smoke in the courtyard Outside. 

All dishes served at La Fleur de Lys are NOT made in an Allergen-free Kitchen and may contain traces of 

Celery, Cereals, Nuts, Crustaceans, Eggs, Fish, Lupine, Milk, Molluscs, Mustard, Peanuts, Sesame seeds, Soya & Sulphur 

So are NOT suitable for those Highly Allergic to these products. 

For allergy Advice on individual dishes please ask to see our allergy sheet. 

 

 


