PRIX FIAE LUNCH MENU

2 Courses £17 | 3 Courses £23

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
Smooth (l’\i(l(?ﬂ, 8I’??ﬂ peppercorn (CJ (ognac |oate
a|ori<ot, ginger & red onion chutney, toasted baguette

(rispy oated whitebait

chilli jam & lermon
Salad of chicory, French Gruyere, grapes & radish
(r?amy hon?y, |?mon 6' mUStard dr?SSing

Main Courses

Chilli A la Russe with rice

our own re(ipe chilli of pork beel & <horizo, reme frai(he, cheese & spring onion

Fillet of seabream MNicoise sty|e
on salad of |ootato, egg, tomato, beans, olives & andhovies, lemon dressing
Pan roasted chicken breast
lemon, orange & tarragon sauce with pistachio
Creamy mushroom & Parmesan pasta
mixed mushrooms in a (reamy white wine & thyme sauce

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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CHILDREN'S MENU

£19
(OR £10 FOR 2 COURSES)
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