DINNER MENU

NIBBLES
Marinated Olives £4
Trio of Breads, Sea Salt Butter 4 PRI}Z( FI%E ME:l?gS (PF)
Crispy Whitebait, Aioli, Lemon £4.50 courses .
French Rosemary Almonds £4 3 courses £21.95
Starters

Game Terrine d,58.95 Roasted Carrot Soup V PF £8.45
Smoked Streaky Bacon, Cornichons, Pickled Re Chive Créme Fraiche, Ciabatta Croutons
Onion, Sourdough

) ) Tartiflette PF £8.45
Roasted Fig, Prosciutto, Goats £8.95  potato, Pancetta, Garlic, Comte Cheese, Thyme,
Cheese Hazelnut Salad Cream, Ciabatta Bread
Red Wine Vinaigrette

Mediterranean Sardines PF 8.45

Seatrout Tartare £9.45 £

Ciabatta, Watercress, Lemon, Keta

Tomato, Garlic, Chilli, Fennel, Ciabatta Toast

Main Courses

8oz Sirloin Steak

French Fries, Confit Cherry Tomatoes,
Portobello Mushroom, Watercress

Café De Paris Butter or Garlic Butter

Add Peppercorn Sauce instead of butter £4

£26.95

Slow Braised Beef Bourguignon PF £14.95
Pommes Aligot, Parsley
Cod a la Bordelaise PF £14.95

Minted New Potatoes, Tender Stem Broccoli

Chicken Cordon Bleu £16.95 Wild Mushroom & Lentil Hachis £14.95
Pommes Fondant, Fine Beans Parmentier Vg PF

Roasted Garlic Pommes Purée, Fine Beans
Fillet of Seabass £17.45
Salt-cod Brandade, Roasted Root Vegetables,
Sunblushed Tomato Tapenade

Sides
Tossed, Mixed Salad £4.50  Sea Salted Fries £4.50
Seasonal Vegetables £4.50  Minted New Potatoes £4.50
Soda Bread Roll & Butter £1.35  Sautéed Tenderstem Broccoli £4.50
Desserts

Affogato V £7.95 Bitter Chocolate Fondant V £7.95
Latte Ice Cream, Amaretti Biscuit, Malted Milk Ice Cream, Griottine Cherries, Mint
Espresso & Amaretto

Créme Caramel V PF £7.95
French Cheeseboard Cardamom, Sugared Pistachio Nuts, Blueberries
Brie de Meaux, Comte, Reblochon,
Blue D’Auvergne, French Gruyere Lemon Curd Mascarpone Cheesecake PFL7.95

Candied Lemon, Walnut Praline
Select 3 cheeses £10.95

5 cheese option £14.95 Ice Cream & Sorbet V PF £7.95

Tavlor’s First Estate Reserve (50ml £4.75 Vanilla / Chocolate / Rum & Raisin Ice Cream
Tailor’s 10 year old Tawny e £6.50  or Mango / Raspberry / Lemon Sorbet
Taylors Quinta de Vargellas £6.50 (3 Scoops)

A discretionary 10% service charge will be added to your bill. All gratuities go to our staff.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones. If you have any food allergies or food
intolerances, please ask a member of waiting staff about the ingredients in your meal before placing your order



