This extremely popular restaurant, exclusive to the RHS Chelsea Flower Show, returns for 2014.
With spectacular views over the Showground in particular the gardens on Rock Bank, it is a great spot to
enjoy lunch. The menu features the very best of British produce and the freshest, sustainably-sourced ingredients.
Breakfast is served from 8am until 9.30am with full English and continental breakfast available.
Lunch is served from 11.30am with the last sitting at 4.30pm offering a stunning menu to all diners, including
complimentary wine and mineral water at a fixed price of £70.00 per person. This menu offer is also available for all
dinner bookings at 5pm and 6pm. A selection of additional fine wines and Champagne are available to purchase in the
restaurant on the day.
If you have any special dietary requests, please contact us on 0844 826 2428

Menu Offers:

Breakfast - Sittings at 8.00am, 8.30am, 9.00am, and 9.30am

Choice of full English or continental breakfast. includes unlimited freshly brewed tea, filter coffee and assorted fruit juices.

Full English breakfast £19.50

Selection of freshly baked pastries, croissants and muffins, fresh fruit platter, granola yoghurt with berry compote
Selection of artisan bread with award winning ‘Naked Jam’ preserves, Smoked Berkshire bacon,
Old Spot pork sausage, field mushroom, sautéed Lincolnshire potatoes and scrambled free range egg

Lunch - Sittings at 11.30am 12.00pm 1.00pm 2.00pm 2.30pm 3.30pm 4.30pm

Three-course seated lunch with coffee, choice of starter, main course and dessert (vegetarian alternative available), inclusive of wine
and mineral water throughout – Set price. Full service restaurant.

Lunch including complimentary Wine and Mineral Water £70.00

Dinner - Tuesday - Friday only Sittings at 5.00pm 5.30pm 6.00pm and 6.30pm

Three-course seated dinner with coffee, choice of starter, main course and dessert (vegetarian alternative available), inclusive of
wine and mineral water throughout – Set price. Full service restaurant

Dinner including complimentary Wine and Mineral Water £70.00
All restaurant bookings MUST be accompanied with a relevant show entry ticket.

Rock Restaurant menu 2014
A selection of Antipasti
Artisan breads and aged oils

To Start
Potted confit of Scottish salmon
Cucumber crème fraîché, watercress mousse, melba
Spring salad of smoked duck
Duck liver parfait, roasted cobnut, fig gel
Pressed ham hock
Roasted langoustine, quails egg, toasted spelt
Heritage beetroot and roasted pear salad V
Goat’s curd, eiswein vinaigrette

To Follow
Fillet of Angus Beef
Ossobuco tortelinii, gratin dauphinoise, sautéed greens, bordelaise jus
Assiette de fruit de mer
Handpicked Cromer crab, lobster, brown shrimp, king prawn and crayfish
cucumber, lemon, dill crème fraiche and rocket
Warm buttered Jersey Royals
Breast of maize fed chicken
Butternut purée, fondant potato, samphire, black pudding beignets
Chicken jus
Wild mushroom ravioli V
Grelot onions, poivrade artichokes, summer truffle, pine nut beurre noisette

To Finish
Bittersweet Valrhona chocolate tart
White chocolate ice cream, crusted pistachio
Strawberry parfait
Spiced strawberry purée, marshmallow, lemon macaroon
Selection of British cheese
Aged Thomas Hoe, Cropwell Bishop Baby Stilton, Croxton Manor Brie
Grape chutney, quince, ‘biscotti’ biscuits
Freshly brewed fairtrade filter coffee
Selection of handmade petit fours

Complimentary Wines & Mineral Water
San Abello Sauvignon Blanc
San Abello Merlot
Petit Papillon Grenache Rosé

£70.00 per person

