
 

La Fleur de Lys is a Limited Company 

 

 

 

 

 

 

 

 
 

The Tasting Menu Must Be Ordered by the Entire Table 

 5 Courses with No Wine Selection £70.00 Per Person 

Add £32.00 Per Person with Wine Selection 

Wines are 2 x 125ml Plus 2 x 50ml Dessert Wines 

 

A Nest of Scotch Smoked Salmon with Pink Grapefruits, Local Lobster, 

Fennel & Samphire, Served with a Citrus Fennel Dressing. 

(Chateau de Cros Brodeaux Sauvignon Blanc 2024) 

 France 

 

A Salad of Avocado, Asparagus, Local Blue Cheese, Walnuts, Pear,  

Broad Beans and Spring Onions with Watercress & Baby Lettuce 

in a Thyme Dressing. 

 

 

Roasted Double Breast of Partridge Served on 

A Pear Puree, with Shitake Mushrooms  in a Dark Rosemary Sauce. 

(Urbina Rioja Crianza 2012) Rioja Spain 

 

3 Local English Cheeses with Celery, Grapes and Walnut Bread. 

Niepoort Senior Tawny Port Portugal 

 

 

Orange Beignets Soufflés Served with an Orange & Honeycomb Ice Cream, 

And a Creamy Caramel Sauce. 

 Nederburg The Winemasters Noble Late Harvest 2018. 

South Africa 

 

Fresh Ground Coffee or Tea Infusions with Petit Fours 

£5.00 

 

Please Note No Smoking or E Cigarettes are Permitted in the Hotel, Smokers may Smoke in the courtyard Outside. 

All dishes served at La Fleur de Lys are NOT made in an Allergen-free Kitchen and may contain traces of 

Celery, Cereals, Nuts, Crustaceans, Eggs, Fish, Lupine, Milk, Molluscs, Mustard, Peanuts, Sesame seeds, Soya & Sulphur 

So are NOT suitable for those Highly Allergic to these products. 

For allergy Advice on individual dishes please ask to see our allergy sheet. 

 

 


