[])

Brasserie

Set menu
£22.50 for 2 courses
£25.50 for 3 courses

Starters
Chef’s soup of the day (v)
6.25

Baby octopus in spicy tomato sauce
7.50

Pork and pistachio terrine, pear chutney
7.20

Mozzarella, basil and roasted tomato
mille feuille (v)
6.95

White crab and avocado tian
9.20

Gin and juniper berry gravadlax
9.20

Beetroot and goats cheese salad (v)
7.50

Roasted pigeon, prune chutney
toasted almonds
T75

Gnocchi and Risotto
Potato gnocchi, radicchio and stilton (v)
15.50

Summer risotto (v)
asparagus, broad beans, courgettes, peas, broccoli and baby spinach
15.50
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Fish
Traditional fish and chips
17.50

Salmon and crab fish cakes, creamed leeks, tomato coulis
15.90

Fillet of sea bass, clams with cream of courgette and linguine pasta
17.95

Red mullet, roasted peppers and fennel
sauce vierge
17.50

Meat
Onglet steak, shoe string fries
green garlic butter
17.95

Rump of lamb, ratatouille
boulangere potatoes
18.25

Grilled calf’s liver, pomme Pont-Neuf,
onion marmalade and crispy pancetta
19.50

Chicken roulade with Parma harm,
artichokes, olives and broccoli gratin
16.50

Sides
Spinach, broccoli, carrots, garden peas, mange tout, green beans
chips, shoe string fries, mashed or boiled new potatoes
3.20
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Desserts
Baked lemon tart with cream
6.45

Double chocolate mousse
6.45

Plum tarte tatin
6.45

Chef’s cheese selection of British cheeses
9.25

Ice cream and sorbets
6.45

Tea and Coffee
Filter coffee
2.70

Cappuccino
2.70

Espresso
2.45

English breakfast tea
2.35

Camomile tea
2.15

Peppermint tea
2.15



