BAILBROOK HOUSE

HOTEL

MOTHER'S DAY SUNDAY LUNCH MENU

TO START

John Ross Jnr Scottish smoked salmon
Traditional garnish, sourdough

Watercress soup
Ricotta tortellini

Wookey Hole Cheddar soufflé
Truffle & chive cream

Ham hock pressing
Pea mousse, pickled raisins, pork crumb

TO FOLLOW

Roast 28-day aged sirloin of Scottish beef
Roast potatoes, honey roasted parsnips, Yorkshire pudding

Roasted loin of outdoor reared pork
Caramelised apple purée with roast potatoes, honey roasted vegetables

Poached cod loin
Saffron potatoes, cucumber, caper & sourdough dressing

Garden pea risotto
Lovage, feta cheese, pickled onion

TO FINISH

Dark chocolate delice
Orange sorbet, cocoa nib tuile

Vanilla panna cotta
Yorkshire forced rhubarb, rhubarb sorbet

Treacle tart
Clotted cream ice cream

Selection of Bath cheeses
Grapes, biscuits, tomato chutney

Three courses £37.50 per person
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This is a sample menu only. Prices and dishes correct at time of publishing. A discretionary service charge of 12.5% will
be added to your bill. All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients. If more information about allergens is required,
please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day:.



