
 

 

 

THE PARK HOUSE RETRO TASTING MENU 

£60 per person 

OPTIONAL WINE FLIGHT 
£40 per person 

 

Mateus Rosé Cocktail  

£10 

 

Prawn Cocktail 

“As usual but just a little better.” – The Park House 

 

Park House Pâté 

Duck liver – brandy – herbs – melba toast.  

 

 

“Skipper Delaney-Clarke’s Fish Bake” 

Langoustines – halibut – samphire – potato mousseline.  

 

 

Tournedos Rossini  

Beef fillet – crouton – foie gras – madeira jus – silver served vegetables.  

 

 

Coupe Park House & Banana Espagnole 

Vanilla gelato – almonds – hot butterscotch sauce. 

Bananas – cream – cherries – sultanas – coffee gelato – flamed with Grand Marnier. 

 

Desserts prepared tableside by Chef Andy. 

 
 

 

We kindly ask that tasting menu is taken by the entire table. 

If you require further information on ingredients which may cause allergic reactions, or if you have any intolerances,  
please speak to a member of the restaurant team before you order your meal. 


