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LONDON BRD

STARTERS

Cream of pea soup, mint oil (v) £4.50
Jerusalem artichoke velouté, truffle oil (v) £4.75
Westmorland ham, charred pear & candied hazelnuts (n) £9.00
Bleikers organic smoked salmon, capers, shallots & lemmon £7.50
Foie gras terrine with toasted brioche & chutney £10.00
Lobster & crab cocktail £12.00
Crispy duck salad with sesame, watercress & spinach (n) £6.75
Heathcotes black pudding hash brown, apple & mustard butter sauce £6.00

Salad of Delamere goat's cheese, dandelion leaves, quails eggs & pea shoots (v) £6.75

FISH & SHELLFISH
Deep fried fish & chips, mushy peas & tartar sauce £14.00
6 oysters, cabernet sauvignon vinegar & shallots £11.50
Char grilled sea bream with citrus fruits, baby fennel & watercress oil £15.00
Pan fried fillet of sea bass, sprouting broccoli & scallop velouté £18.00
Smoked haddock Welsh rarebit, tomato salad & chives £10.00
Char grilled tuna ‘nicoise salad’, home dried tomatoes, quails eggs & balsamic vinegar £14.50
Pan fried king scallops, parmesan gnocchi, apple puree & bacon £17.00
Whole lobster Thermidor & hand cut chips £32.00

MEATS & CHARCOAL GRILLS
Roast chump of lamb, aubergine caviar & fritter, anna potatoes £17.50
Alan Jacksons cote de boeuf for 2, truffle mash, caramelised shallots & organic watercress £26.50 (per person)
Breast of Goosnargh duck, buttered spring cabbage, golden beetroot & smmoked duck lardons £18.50
Char grilled Gloucester old spot pork cutlet, cider fondant, apple & sage compote £18.50
Roast spring chicken, buttered leeks, sweetcorn puree & tarragon butter £15.00

21 day aged Curwen Hill rump steak, grilled tomato & mushrooms, hand cut chips & béarnaise sauce £16.50

HOMEMADE PASTA & RICE
Linguini with lobster & crab, lime, chilli & coriander £16.00
Risotto of fennel, broad beans & dill, fennel carpaccio (v) £11.00
Scallop, roast garlic & lemon risotto £13.00

Wild mushroom linguini with tarragon & parmesan (v) £12.00

VEGETABLES & SIDE ORDERS
Anna potatoes (v) £3.00 Petit pois a la francaisé (v) £3.00 Sprouting broccoli with parmesan (v) £3.50
Jersey Royals, herb butter (v) £3.00 Baby plum tomato & shallot salad (v) £3.50 Hand cut chips (v) £3.50

HIGH TEA BRUNCH

Available Monday to Saturday
30pm - 6.30pm

London Rd afternoon

tea selection SUNDAY LUNCH MENU

Sreeneeeee £15.50 FOR 2 COURSES
e o) o o £18.50 FOR 3 COURSES

mustard & watercress

Fish & chips, lemon
& tart auce

Oyster; champag

Croque Monsieur

(v) denotes suitable for vegetarians

(n) denotes items which are known to contain nuts E @ ﬁ @ @ ﬁ E E
e products on this menu may contain traces of seeds & nuts

cept 10% for parties of 8 or more). Gratuities are entirely at your discretion. RESTAURANT & WINE BAR

ial dietary requirements are catered for upon request.



