
The Prince Leopold 
 

Sunday Menu 
 

Cream of Lobster, Roasted Red Pepper and Shellfish Bisque, Saffron and 

Devon Crab Toasts 

‘’Seafood Supper’’ Smoked Salmon, Crayfish Cocktail, Beetroot and Smoked 

Mackerel Pate 

Fruit Fig Black Pudding and Bramley Apple Scotch Egg, Salad, Sweet Mustard 

Ketchup 

 Great Durnford Estate Pheasant and Black Sesame Goujons, Sweet Chilli 

Mayonnaise     

 Breaded Camembert, William Pear, Baby Leaf Salad, Red Onion Jam, Roasted 

Hazelnuts                                                      

—— 

Rare Roasted Beef, Duck Fat Potatoes, Yorkshire Pudding, Red Wine Gravy 

 Roasted Leg Of Welsh Lamb, Duck Fat Potatoes, Garden Mint Sauce 

Roasted Pork Loin, Duck Fat Potatoes, Apple and Elderflower Sauce    

Roasted ½ of Chicken, Duck Fat Potatoes, Red Wine Gravy  

‘’Moules Mariniere’’ Mussels with Shallot, White Wine and Garlic 

The Leo’s Beetroot, Tarragon and Goats Cheese Risotto, Shaved Parmesan 

—— 

Sticky Date Pudding, Werther’s Original Sauce, Clotted Cream Vanilla Ice 

Cream 

Bramley Apple and Yorkshire Rhubarb Crumble, Vanilla Ice Cream 

Double Chocolate Brownie, Raspberries, Chocolate Ice Cream   

Treacle and Almond Tart, Raspberry Ripple Ice Cream 

The Leo’s Affogato Vanilla Ice Cream Drown in Double Espresso 


