
Mother’s Day at the Ashby 

 

1st Course 

 

Chilled Pea Soup - Spring Garlic - Frozen Yoghurt - Avocado - Marigold 

 

2nd Course 

 

Local Green Asparagus - parmesan air - Wheat berries - Truffle - Quail Egg 

or 

Smoked Whiffletree Chicken Terrine - Rhubarb - Celery - Almond - Basil 

 

Main Course 

 

Wild Salmon - Sorrel - Potato - Fava Beans - Confit Shallot 

or 

Beef striploin - Oxtail Pie - Green Tomato Confit - Beets - Crema - Herb Relish 

or 

Ricotta & Ramp Tortellini - Morels - Cauliflower - kale – Hazelnut 

 

Dessert 

 

Dark Chocolate Custard - Coconut Cake - Salted Caramel Ice Cream - Mango 

or 

Strawberry Shortcake - Mascarpone - Black Pepper - Sable Breton 

 

85 per person 


