
 
 
 
 

 
 

THE LIBRARY RESTAURANT
Starter  

 
Lobster and Mango Salad 

with baby spinach leaves, lime and yellow pepper dressing
 

House Salad 
Duck egg Salad, with mixed green leaves, cherry tomatoes, Boconnchini 

and extra virgin olive oil
 

Pan-fried Foie Gras 
with toasted Walnut Bread,  

sliced Apple and crispy Red Onions
 

Main 
 

Cornish Monkfish 
braised monkfish with broad beans, baby onions and smoked bacon broth

 
Sea Bass on Eggplant 

baked sea bass stuffed with ricotta and pine nuts, with a Verde sauce
 

Roasted Greessingham Duck breast 
 with a Green Peppercorn Jus, Caramelised Apples & Fondant Potatoes

 
West Country Loin of Lamb 

roasted loin of lamb with tomato and basil jus, dauphinoise gratin
 

Double Fillet of Aberdeen Angus Beef (2 persons) 
carved at your table and accompanied by roasted Vegetables, Mushrooms 

 and Béarnaise Sauce
 

Dessert
 

Feuillantine of Raspberries 
served on a minted raspberry and vodka coulis

 
Bea Tollman’s Honeycomb Ice Cream

 
Panna Cotta 

with softened rhubarb and lemon mascarpone cream
 


