" u ¥ A _———- e J - A L _— —
VAT AN | N W4 3 U i 1 2 1
el \d
WAIdLTRIOIUL
/A N T
J N / NCHAMPAGNE BAR * BRASSEKIE
)T~ )
Starters Desserts
£ £
SOUP 6.00 CHOCOLATE 8.50
Warm sweetcorn veloute, poached egg Dark Tanzanian chocolate tart,
White chocolate cream, honeycomb
SCALLOPS 15.00
Pan fried scallops, cauliflower, apple, CHICORY 8.50
wood sorrel, squid Iced chicory mousse, chocolate ganache,
Tia Maria cream
SALMON 9.00
Cured salmon, violet potato mousse, G_INGER 8.50
compressed melon, pea shoots Ginger bread, golden plum cream,
caramelised honey custard,
LAMB 8.95
Breast of Lighthorne lamb, parsley, olive, STRAWBERRY 8.50
sweetbreads English strawberries, strawberry jelly,
clotted cream, pine nuts
TERRINE 8.00
Confit duck terrine, assiette of cherries “BAKED ALASKA” 8.50
Passion fruit parfait, mango soup
POUSSIN 9.00
Roasted poussin, sweetcorn, bacon, CHEESE 10.00
truffled cashew nuts, A plate of British and continental cheeses,
. biscuits, grape chutne
Main Courses orap Y
COD 19.00 Pre Theatre Menu
Pan-roasted fillet of cod, confit fennel, samphire
chou croute Pea soup, pea shoots
SEA BREAM 18.50 Pork belly, curried cauliflower, raisins
Pan-fried sea bream, confit potato, sea aster .
BEEF 25 00 Pan roasted fillet of'hak_e, lemon grass
Fillet of Charolais beef, wild mushrooms, and crayfish risotto
shallot jam, watercress, red wine jus Rump of lamb, sweetbreads, olive
VEAL 23.00 confit potato, garden peas
Roasted rump of veal, English asparagus s
and peas, morel, Madeira sauce ) )
Pistachio cake, poached rhubarb,
PORK 17.50 candied pistachio

Middle white pork tenderloin, pressed potato terrine,
textures of onion, port reduction

DUCK
Breast of duck, nectarine, spring cabbage,
duck jus

22.00

AVAILABLE: MON - SAT 17.00-22.00
SUN 17.00-22.00

Raspberry and white chocolate
cheesecake, raspberry and mint jelly

One course £11.00
Two courses £14.50
Three courses £18.00

A vegetarian menu is also available,
please ask your host



