
 Midsummer Nights Dream  
Nine Course Menu 

Oberon’s Reward 
Hibiscus champagne cocktail  

Served with cheese wafers 

Bottom’s Beginnings 
Smoked salmon en croute, with watercress cream 

Peaseblossom 
Garden pea consommé accompanied by a salt-baked baby beetroot 

Hermia and Lysander 
Truffled egg custards topped with flowers 

Puck’s Pleasure 
Summer fruit sorbet  

Theseus and Hippolyta 
Marinated steak and fresh lobster tail with lime butter, served with lemon-
baked new potatoes, vine roasted tomatoes and a basket of summer salad 

Titania’s Delight 
Rose and violet icecream accompanied by a chocolate strawberry and a rose 

champagne jelly 

Cobweb and Mustardseed  
Stilton and port pate with walnuts, served with marigold bread dusted with 

sesame seeds 

All a Dream 
Home-brewed coffee from our own blend of Kenyan Peaberry and Sumatra 

Blue beans, or rosebud tea. Served with home-made bonbons 
 

Licenced Bar Available 


