
I N D I G O  A  L A  C A R T E  M E N U  
S T A R T E R S    

Cornish mackerel escabèche 
kohlrabi and pear salad, caviar vinaigrette  

 £8.50 

Colchester crab cocktail 
Virgin Mary jelly and avocado mousse 

 £12.50 

Seared diver scallops  
braised pork belly, squid ink and seaweed dressing 

 £13.50 

Galloway beef carpaccio 
truffle emulsion, rocket and Parmesan                   

 £11.50 

Pressing of ham hock, rabbit and Agen prunes 
baby leeks vinaigrette 

 £9.00 

Marinated beetroot and Golden Cross goat’s cheese 
dandelion, truffle and honey dressing       

 £8.50 

   

S O U P S    

White tomato and goat’s cheese 
 

 £6.00 

Pea and lettuce soup with crispy Parma ham  
 

 £6.00 

   

S A L A D S  small large 

Thai rare beef salad (n) 
crispy shallots, peanuts, coriander and chilli 

£11.50 £16.00 

Seared tuna 
Szechuan pepper, pickled ginger, avocado, wasabi mayonnaise 
 

£11.00 £15.50 

Classic Caesar (n)     

poached egg £7.25 £12.50 

smoked anchovies £8.25 £13.50 

breast of chicken £9.25 £14.50 

   

C R E A T E  Y O U R  O W N  S A L A D  £8.75 £14.00 

Please select one meat, fish or vegetarian option with three ingredients and your choice of 
dressing. All salads are prepared with mixed leaves. 
 

M A I N  D I S H  
Choose one 

I N G R E D I E N T S  
Choose three 

D R E S S I N G S  
Choose one 

MEAT 
Sliced rare beef 
Parma ham  
Grilled chicken  
 
FISH 

Grilled tiger prawns 
Organic smoked salmon 
Spiced, seared tuna 
 
VEGETARIAN 

Baby artichokes 
Buffalo mozzarella 

 

Avocado 
Radish 
Waxy potatoes 
Cucumber  
Spring onions 
Cherry tomatoes 
Pine nuts (n) 
Beetroot 
Shaved Parmesan 
Croutons 

Light grain mustard 
Virgin olive oil and balsamic  
Truffle  
Caesar  
Soy and ginger 

 
 

 
 

 
 



 
P A S T A  

 
small 

 
large 

Macaroni (n) 
wild mushroom and Pecorino cheese 

£8.50 £15.00 

Tiger prawn linguine 
cherry tomato, lime, chilli and basil   

£9.00 £15.50 

   

R I S O T T O    

Scottish smoked salmon  
sorrel and horseradish 

£9.00 £15.50 

Roasted red pepper  
baby mozzarella and basil pesto   

£8.75 £15.00 

   

M A I N  C O U R S E S    

Roast sea bream  
fennel purée, mussel and artichoke barigoule 

 £18.50 

Pot roasted monkfish cheeks 
white beans, chorizo and Piquillo pepper stew 

 £21.00 

Rump and shin of English veal 
carrot purée, thyme fondant and roasting juices 

 £22.50 

Loch Duart salmon 
crayfish ravioli, spinach and pistachio risotto, sauce Americaine  

 £19.50 

Corn fed chicken breast  
croquettes of leg, mushroom purée and asparagus 

 £18.50 

Duck breast  
pickled blackberries, caramelised cauliflower and bitter sweet jus 

 £21.00 

Rump of Herdwick lamb  
Merguez sausage and black olive couscous ,saffron and tomato jus 

 £22.00 

Ratatouille tart with baby mozzarella 
salsa verde 

 £16.50 

Baked cannelloni 
ricotta cheese, spinach and caramelised onion 

 £15.00 

   

S I D E  O R D E R S    

Mixed leaves, rocket and Parmesan or plum tomato salad each £3.75 

Green beans, spinach, broccoli each £3.75 

French fries   £3.75 

New potatoes, mashed potatoes each £3.75 

 
 
 
 
 
 
 
 
 

 
 

All prices are inclusive of VAT at 15%. An optional service charge of 12.5% will be added to your bill.     18/07/09 

Vegetarian and gluten free menus are available in the restaurant. If you have any further dietary requirements please inform a member of staff.  

 
 


