Mothers Day Lunch at Helm
£70.00

Optional Wines by Jovita £35.00

Three lovely wines paired by Jovita

Nibbles and Bread

Roasted Cauliflower Velouté, Parmesan and pickled walnut

A smooth, warming cauliflower velouté, rich and comforting with delicate sweetness.
Finished with savoury Parmesan and sharp pickled walnut for contrast,
bringing balance and depth to this elegant opener.

Confit Salmon, Créme fraise, Asparagus and Dill

Gently confit salmon, tender and delicate,
paired with cool créme fraiche and green asparagus. dill lifts the dish with a clean,
spring-like freshness.

Fillet Of Beef, Buttered Spinach,

Celeriac, Confit burnt shallot, Peas and Chervil

Perfectly cooked fillet of beef with silky buttered spinach and earthy celeriac.
Sweet confit shallot along with peas and fresh chervil
bring a light, green freshness

Mothers day Champagne and Peach trifle
A celebratory twist on a classic, light sponge soaked in Champagne,
layered with peaches, custard and softly whipped cream,
Elegant, nostalgic and made to celebrate mothers day

Please note, a discretionary 10% service charge will be added to your bill.



