/ TERRACE RESTAURANT

AT BLAKEMORE HYDE PARK

“SATURDAY 147" EEBRUARY 2026

THREE COURSE WITH WEICOME PROSECCO

£64.95 PER PERSON
WELCOME PROSECCO COCKTAIL
STARTER

. Leek & Tarragon Soup
A sophisticated soup that combines delicate leeks with distinctive notes of tarragon.

King Crab Salsa )
Luxurious crab salsa, enhanced with a zesty lemon and garlic butter glaze,
elegantly served with avocado and pink grapefruit.

Burrata Cheese Salad
A delightful combination of heritage tomatoes and luxurious burrata cheese,
brought together with basil dressing and balsamic glaze.

MAIN DESSERT

Mushroom Risotto
A medley of wild mushrooms, simmered to Sticky Toffee Pudding Square

perfection in a lui“.mils sauce, A soft s(Fongy cake studded with sweet,
creating a creamy bright risotto. chopped dates, drenched in a luxurious,

) creamy sauce.
Pan Fried Duck Breast Y

Tender, pan-crisped duck breast, delicately Tiramisu

cooked to perfection, aireddi"’ith? zesty An elegant rich Italian dessert that
orange (slauce an 0 a me % o combines delicate textures and offers
sauteed seasonal vegetables. the perfect balance of bitter coffee and

Grilled Fillet Steak sweet rich mascarpone cheese.

Served with golden, thick-cut chips paired Passion Frude Chesse gike

with a crisp rocket and lparmesan cheese salad, A velvety cheesecake with a smooth rich

. perfectly complemented by a topping, bursting with tropical passion
rich and flavourful peppercorn sauce. I e

Meltinﬁ Fishcake

addock fishcake cooked  SCANTHE QR CODE TO
BOOK YOUR TABLE

Tender Salmon and .
to perfection, served alongside cream spinach
and buttery parsley new potatoes.

SIDES
Bread Rolls £2.95/Mixed Leaf Salad £4.95/
Seasonal Vegetables £5.95/
Thick Cut Chips £4.95



