2 COURSES FOR £40.95 9 COURSES FOR £23.95

Individual prices: Starter £5.00, main courses £44.95

" Starters

Today'’s soup
With bomemade bread

Smoked salmon
@H)} smoked Sa[mon Witlf) lemon and de”OtS

Char grilled calamari
“Marinated in lime and chilli served
with freslo pick]ed salad

Fritto calamari
/\.Served Wit]? sea Sﬂlt and TO&lStECl lemon.

Roasted goat cheese tart
With waldorf salad and aged balsamic glaze

Smoked chicken Caesar
ﬁ\Sbredded smoked chicken, croutons, anchovies,
" Cos lettuce, parmesan and Caesar dressing

Melon
Witbcllcgfbewy Sorbet and omnge S))?’up

Savoro Prawn cocktail
Drawn, avocado and marie rose on crisp lettuce

Buffalo mozzarella salad
@gf tomatoes, pine nuts, tapenade toast
and basil pesto

/)sz'ﬂ OUTSCS  werass

Half Duck two ways
/Yfrispy breast with five spice, slow roasted confit leg,
sweet potato mash and stir fried goo/]{\(fboy

Calves liver
%bargrilled, Smoked bafon, masb pOtcltO

and onion gravy

Chiltern Lamb
C%Ogﬁfd rump oflamb, CTMSl)Ed new pOtthOES, creamed

Spinacb and 1’osema1’y gmvy

Essex Pork

“Slow roasted belly of pork with braised fennel and
apple compote.

Pan roasted Peterhead Cod
With puy lentils, spring onion and leek fondue,
Reurre blanc and demi glace.

Saffron bouillabaisse of fish
With dill and ginger cappuccino, crouton and rouille.

Teriyaki roasted salmon
With mirin wine, cucumber and cherry tomato salad

Fishcakes

“Selected fresh fish, ggaded served with lemon butter
sauce and matchstick fries
Ravioli (v)

/-\Spinacb and ricotta ravioli with creanty

wild mushroom sauce

ALL OUR FISH IS PURCHASED DAILY FROM THE MARKET AND IS SUBJECT TO AVAILABILITY
All dishes are cooked freshly to order. We apologies for any delay this might cause. Any special requirements can be serviced if advised before ordering.

An optional 10 % service charge will be added to your bill.

All prices are inclusive of VAT



