PRIX FIAE LUNCH MENU

2 Courses £18 | 3 Courses £24

Served: Tue-Thu 12 noon - 2 pm | fri-Sat 12 noon - 230 pm
We will happﬂy provide bread & butter on arrival for diners, additional basket of bread - £3

Starters
Soup of the o|ay
Salad of Serrano, tomato & torn mozzarella
mixed |eaves, basil oil & balsamic (avai|a|o|e as vegetarian)

Sroked salmon with boiled eggs, apers, red onion & routons
hon?y, mUStard (% |?m0h dr?SSinS
Fried breaded whitebait
Aio|i, lernon

Main Courses

Roasted chicken breast

with mixed mushroom & Madeira sauce

Minute sirloin steak “au poivre’
with aramelized shallots, green pepperorn & brandy sauce
Pork_fillet Stroganoff with braised |oi|af rice
|oor|< tenderloin strilos ooked in brandy & |oa|orika aream with mushrooms

Fillet of haddod

pan—fried, served with |emon, dill & @pers beurre blanc

Vegetarian dish of the o|ay

((hef will be able to offer several options to choose from)

“served with Chef’s selection of veqetalo|es and potatoes, otherwise served as described

Desserts

Choose from our selection of homemade desserts or cheese

(supp|ement for heese board BE)

a discretional optional 12% service charge will be added to your bill

Please _inform us of any allergies or special dietary requirements

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is

completely free from their traces.
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