
Allium Restaurant 
Enjoy a delicious four course meal from the set menu below, with beautiful views of the showground.  

£75 per person. 
 

Arrival Drink 

● 

Duck and foie gras terrine, chilled Sauternes shot, onion marmalade and ciabatta croutes 

Smoked salmon, gravadlax and beetroot salmon, lemon, pickled cucumber, fine capers and blinis 

Black olive and feta tartlet, rocket and micro cress salad with sweet vine tomato chutney (V) 

● 

Roast rump of lamb, rosemary mash, roasted sweet peppers and garlic courgettes with a tomato chutney 

Seared sea bass, crushed new potatoes with olive oil and flat-leaf parsley, mussel and crab broth 

Baby spinach & parmesan beignets, sweet onion and broad bean risotto and wild mushroom fricassée (V) 

● 

Crostini of ‘Bosworth Ash’, rocket leaf, onion marmalade and cherry balsamic glaze (V) 

● 

Crème brûlée and toffee shortbread 

Strawberries and cream cheesecake with hulled red fruits 

Chocolate and honeycomb pie with Morello cherry ice cream 

● 

Coffee and treats 

This menu includes half a bottle of wine per person. A full range of drinks will be available to purchase on the 
evening. 

 
Please note that menus are subject to change 


