Bistro Menu

Available for dinner reservations Tue 1st September — Thursday 24" September

£28.00
3 Courses

Bread & a 125ml Glass of House Wine or Soft Drink included. Make Your Glass of Wine a Bottle for £19.00

Soup of the Day
Homemade Bread | Salted Butter gf with GF Bread

Chicken & Bacon Roulade

Pickled Cauliflower | Plum Tomatoes | Sweet Potato Hummus gf

Battered Tilapia
Crispy Potato Terrine | Crispy Anchovy | Polish Tartar & Cottage Cheese Sauce gf

Charred Gammon Steak

Black Pudding Potato | Greens | Crispy Cavolo | Sauce Lyonnaise
Grilled Sardines

Spiced Tomato Fregola | Crispy Jerusalem Artichokes | Mediterranean Sauce

Roasted Squash Steak
Kimchi | Marinated Artichokes | Tender stem | Chimichurri gf

Bistro Hanger Steak (£4 Supp)

Pomme Frites | Roscoff Onion | Garlic & Herb Butter | Watercress gf

Dark Chocolate Sponge

Blueberry Compote | Lime Curd | Summer Berry Sorbet

Treacle Tart

Fig Puree | Toffee Sauce | Vanilla Ice Cream

Trio of Homemade Ice Creams

Cream & Sauce

Sides
Chefs Mixed Vegetables £4.5 Triple Cooked Hand Cut Chips £4.5
Maple & Thyme Glazed Carrots £4.5 Skinny Fries £4.5
Garlic & AlImond Green Beans £4.5 Sweet Potato Fries £5
Cauliflower Cheese Gratin £5 Truffle & Parmesan Fries £6
Dauphinoise Potatoes £5 Rocket, Parmesan & Balsamic Salad f4.5

House Salad f4.5 Sun Dried Tomato, Pine Nut & Olive Salad £4.5



