
B r o a d l e y  R o o m  D i n i n g
Spring / Summer 2020

We are also happy to serve our Hide menu in the Broadley Room (3 courses £45).
We regret we cannot mix the menus. 

£45 per person

C h i c k e n  l i v e r  p â t é
chutney, toasts

F i n e  F e t t l e  c h e e s e
heritage tomato, rye bread

C o m p r e s s e d  f r u i t  c o c k t a i l
gin and elderflower sorbet

F r e s h  e a s t  c o a s t  c r a b
apple slaw

S w e e t c o r n  v e l o u t é

P a n  f r i e d  s a l t  a g e d  s i r l o i n  s t e a k  
bordelaise sauce

R o a s t  c h i c k e n  b r e a s t
wild mushroom and tarragon sauce

P a n  r o a s t  b r e a m
shellfish bisque

B B Q  b e l l y  p o r k
three mustard sauce

L e v e n  d u c k
five spice and orange jus

T i c k t o n  E t o n  m e s s
raspberry sorbet

W a r m  c h o c o l a t e  b r o w n i e
vaniillla pod ice cream

O u r  f r u i t  m e d l e y
pouring cream

Mango cheesecake
coconut sorbet

A r t i s a n  c h e e s e s
and accompaniments

To  S ta r t

M a i n  C o u r s e s

D e s s e r t s

Co f f e e  a n d  T i c k t o n  T r u f f l e s
£4.25

To  Fi n i s h

The Broadley Room seats a maximum of twenty guests around an oval table. This room carries a £100 exclusivity charge.
 

Please advise individual menu choices and dietary preferences or allergies one week in advance of the dinner.

The Broadley Room is named after the Harrison-Broadley family, former owners of Tickton Grange. 
 

Notable guests here have included Edward, Prince of Wales (later to become Edward VII)


