PRIX FIAE LUNCH MENU

2 Courses £22 | 3 Courses £28

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

Prawn & avoado oktail

(ogna< perfumed Marie Rose sauce

Grilled goat/s cheese salad

on brioche toast with Morello <herry compote

Salad of parmaham, feta cheese. melon & wwmber

honey, lemon & mint dr?ssing

Main Courses

Flame gri”eol minute steak au poivre”
brandy, (I’a(l(?d |o|ack P?PP?I’ (cJ gre?n pelop?r(orn sauce
Qrilled fillet of salmon with parmesan & lemon rust
samphir? & dill tartar sauce

Chicken breast Nilanese

crispy coated (hi(ken breast, |oi0|uant tomato sauce
(rayfish 6’ smoked sa|mon pasta
(reamy white wine, lermon & chives sauce

Vegetarian dish of the o|ay

((hef will be able to offer several olotions to choose From)

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

Desserts

(hOOS? From our S?l?(tiOﬂ OF homemade d?SS?I’tS or (l’\??S?

(supp|ement ['OI’ (h??S? |ooaro| 5E>

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.

fi Ll RUSSE POUR LES ENFANTS

CHILDREN'S MENU
£15

STARTERS
\87001,/0 0/ t/Lé 6[6(,%

or

/l/egefaé/e cruc{il/‘eﬁ wilf/L aio/i 8) uinaigreﬁe

MAIN COURSES

C/w/made C}/Licéen or ZZ)A gou/m/m gﬂj C/Li/oé

CZ@/; /Oadlfa

I/ULLL/L LLoma,fo sjauce /C/Léé:fé sauce //O/CLLI/L LULLL/L ébttlféi" //oa,rmeéan

/Oizza Warg/ze rita

FOLUOWED bY:

jCQ cream // :5600’/0/

CAOOJQ /"OWL uani//a, Jl‘rawéwr% cAoco/ate, /QWLOVL or a/a/a/e :ioréei




