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THE CONNAUGHT
BRASSERIE & BAR

WHILE YOU WAIT

MOZZARELLA STICKS
OLIVES (V)

BREAD, OLIVE OIL AND BALSAMIC

TO START

GRILLED SARDINES ON FOCACCIA TOAST
SICILIAN CAPONATA, CURED FENNEL AND CRISPY ONION

SOUP OF THE DAY (V)
WARM BAGUETTE, WHIPPED BUTTER

CREAMY MUSSELS MARINIERE
MUSSELS IN WHITE WINE SAUCE, BREAD

POTTED DUCK LIVER PARFAIT
WARM BRIOCHE CHUNKS, APRICOT AND ROSEMARY
CHUTNEY, CORNICHONS

CARAMELISED ONION AND BRIE TARTLET
BLACKCURANT DRESSING, SALAD LEAVES AND DRESSING

CRISPY CALAMARI
CRISPY CALAMARI SERVED WITH SWEET CHILLI SAUCE

11

11

12

11

12

MAIN

CATCH OF THE DAY
SERVED WITH CRUSHED POTATOES AND MIXED GREEN
VEGETABLES

BRAISED BEEF FEATHERBLADE
SLOW COOKED BEEF FEATHER BLADE SERVED WITH MASH
POTATOES, BUTTERED CARROTS AND BEEF JUS

PAN FRIED CHICKEN SUPREME
SWEET POTATO MASH, SEASONAL GREENS AND CREAMY
CHICKEN JUS

CONNAUGHT FISH AND CHIPS
FILLET OF COD, HAND CUT CHIPS, TARTAR SAUCE AND GARDEN
PEAS

BUTTERNUT SQUASH RISOTTO
BUTTERNUT SQUASH RISOTTO, PUMPKIN SEEDS AND ROSARY
GOAT CHEESE

PORCINI RAVIOLI
WHITE WINE CREAM SAUCE, SUN-DRIED TOMATOES, ROCKET
AND TOASTED PINE NUTS

RIB EYE STEAK 10 0z
SKIN ON FRIES, VINE TOMATO, FLAT PORTOBELLO
MUSHROOM, WATERCRESS AND PEPPERCORN SAUCE

BURGERS
SERVED WITH COLESLAW AND FRIES
e  BEEF SMASH — RED LEICESTER, BURGER SAUCE

e SOUTHERN FRIED CHICKEN — APPLEWOOD SMOKED
CHEESE, CHIPOTLE MAYO, PICKLES, RED ONION CHUTNEY,
TOMATO

e MOVING MOUNTAINS (V) - TOMATO AND ONION
CHUTNEY, MUSHROOM, BRIE, ROCKET

FRENCH SEASONAL HAND CUT HOUSE SWEET MASH
FRIES GREENS CHIPS SALAD POTATO POTATO
FRIES
4 5 4.5 4 5 5
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SAUTEE NEW
POTATOES

5

TO FINISH

RED FRUIT “RUBINO”” CHEESECAKE
MIXED BERRIES ETON MESS, CHANTILLY, WHITE
CHOCOLATE CRUMBLE, STRAWBERRY GEL AND
MERINGUE

MANDARINE AND CHOCOLATE PARFAIT
CHOCOLATE MOUSSE, FRESH ORANGE SEGMENTS,
BLOOD ORANGE GEL AND MINT

DORSET CHEESE BOARD (GF)
SELECTION OF CHEESES, GRAPES, CELERY, CHUTNEY,
SOURDOUGH CRACKERS

PISTACHIO CHEESECAKE
PLUM IN SYRUP AND GEL, ROASTED WHITE
CHOCOLATE, PISTACHIO CHEESECAKE

BISCOFF AND RASPBERRY TARTUFO
CHEESECAKE ICE CREAM BALL WITH RASPBERRY
FILLING, COATED WITH BISCOFF CRUMBLE,
RASPBERRY COULIS AND TOFFEE SAUCE

LIMONCELLO MINI RUM BABA
LEMON CURD, RASPBERRY GEL, DIPLOMAT CREAM,
CHANTILLY

NONNA LEMON TART
TWISTED “TARTE AU CITRON” LEMON CURD,
DIPLOMAT CREAM, MERINGUE

PURBECK ICE CREAM
THREE SCOOPS OF AWARD-WINNING ICE CREAM,
TUILLE

COFFEE

AMERICANO

LATTE

CAPPUCCINO

ESPRESSO

FLAT WHITE

TEA & SPECIALITY TEA

HOT CHOCOLATE
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