LA TROMPETTE

LUNCH
Sample Menu

Langham Corallian English Sparkling Wine - £17
White Peach Bellini - £15

Maldon rock oyster with tamarillo hot sauce, celery and lime (+£4.50 each)

Starters
Wild garlic soup with a crisp hens egg and thyme cream
Smoked mackerel rillettes, crisp lavosh, pickled cucumber, lemon and dill
Salmon sashimi with pickled rhubarb dressing, white soy, créeme fraiche and pistachios
Hass avocado, Tokyo turnips, enoki mushrooms, yuzu ponzu, chilli, ginger, sesame and coriander
Roast calves sweetbreads, truffled almonds, new seasons asparagus and sherry vinegar (+£8.50)
Rabbit tortelloni with white onion velouté, winter tomatoes and wild garlic

Mains
Cornfed chicken breast and stuffed morels, creamed potatoes, baby leeks and crisp pancetta
Roast cod with St Austell Bay mussels, laksa, black rice, monks beard, chilli, ginger and coriander
Aged beef fillet with oxtail, bacon and lyonnaise fondant, Wye Valley asparagus and red wine (+£12.50)
Cavolo nero, ricotta, pine nut agnolotti with cauliflower mushrooms, wild garlic, asparagus and parmesan
Cornish brill, cauliflower pureé, white asparagus, Iberico jamon, toasted almonds and jus gras (+£8.50)
Devonshire duck breast with crisp potato galette, celeriac pureé and braised red cabbage

Desserts
Apple crumble soufflé with vanilla ice cream
Warm chocolate croustade with milk ice cream and toasted nuts
La Trompette seasonal cheese board, fruit bread, crackers and chutney (+£8.50)
Vanilla custard, Yorkshire rhubarb, pistachios and caramelised bricelet
Passionfruit bar, Kent mango, white chocolate ice cream and lime
Lychee sorbet and passionfruit ice cream

Three Courses £65.00

Coffee: £5.50. Mineral water: £5.00. Filtered water: complimentary.
An optional 12.5% service charge will be added to your bill.

Food allergies and intolerances:
Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food
intolerances and allergies, we are unable to guarantee that dishes will be completely allergen free.



