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Mother’s Day Celebrations
Sunday 11" March 2018

Why not treat your Mum to a well-deserved lunch setved in real style at Hintlesham Hall.

Lunch Menu

Ham hock, chive and grain mustard roulade, Dingley Dell chorizo,
polenta croutons, Aspall balsamic vinegar syrup

Baked vegetable, cumin and young spinach risotto

Medley of salmon and tiger prawns, bok choi, sweet soy and coriander reduction
Cream of tomato and basil soup
-0-
Roast sirloin of beef, traditional Yorkshire pudding, red wine gravy
Sliced chump of lamb, dauphinoise potato, rosemary and shallot scented jus
Grilled fillet of seabass, gremolata, bashed new potatoes, grabiche sauce

Double baked goat’s cheese and sun-blushed tomato soufflé, mixed herb dressing
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Smooth lime tart, mandarin sorbet
Milk chocolate mousse, baby meringue, vanilla ice cream
Croissant, sultana and butter pudding, cinnamon infused custard
Plated selection of British cheeses, apple chutney, grapes and biscuits
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La cafetiere coffee served with chocolate truffles

39.95 per adult ~ £20.00 per child (aged 5 -12
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(including a gift for Mum)

£10.00 deposit per person to confirm your booking

Open for bookings from 12.00 noon to 3.00pm

Enquiries and reservations 01473 652334 Fax 01473 652463email
reservations@hintleshamhall.com
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