
CASSIS 
 

Sample Seasonal Lunch Menu 
 

2 Courses £19.95 
3 Courses £23.95 

 
Starters 

 
Confit Salmon 

Cauliflower cream, garden leaf salad,  
coriander, olive oil, toasted brioche 

 
Cream of Courgette Soup 

With rosemary oil and aged parmesan 
 

Pressed Corn Fed Chicken Terrine 
Teryaki jelly, pickled shitake mushrooms,  

oriental salad 
 

Main Course 
 

Roast Organic Pork Loin Chop 
Porcini lasagne, buttered Hispy cabbage  

and crackling popcorn 
 

Pan fried Lemon Sole Fillets 
Pappardalle pasta, shrimps,  

spring vegetables and white wine fish sauce 
 

Slow Cooked Leg of Goosnargh Duckling 
Leg, potato galette, savoy cabbage 

 
Desserts 

 
Lemon and Vanilla Mousse 
Spiced cherries, vanilla tuile 

 
Chocolate and Orange Charlotte 
Grue nougatine, orange sorbet 

 
Cheese 

Plate of artisan cheeses 
(Supplement £4.50) 

 
Tea, Coffee and Petit Fours 

 
 

Please note that the restaurant menu changes on a regular basis to accommodate the 
seasons. 

Some of our dishes may contain nuts. 
 Whilst we endeavour at all times to provide GM free ingredients, this cannot be guaranteed. 

Some of our dishes are served warm not hot.  
Prices are inclusive of VAT at 17.5%.   


