o BLUE VOri
a di Ksas PRINT Evening
el e Standard

2 courses 15.00 / 3 courses 20.00
With a glass Catarratto ca’ di Ponti, Sicily, 125ml
Or Nero d’Avola Il Meridione, 125ml

CHEF’S SALAD

KALE, RADICCHIO, LITTLE GEM, CREME FRAICHE DRESSING, BRAEBURN APPLE OLD
WINCHESTER CHEESE & ROASTED HAZELNUTS

PEA & HAM SOUP
GARLICKY CROUTONS

A PRESSING OF HAM HOCK
CAFE SLAW

*

ANGUS BEEF BURGER
OGLESHIELD CHEESE, STICKY BRISKET, MUSTARD MAYONNAISE

SALAD OF HOT SMOKED TROUT
COURGETTE, HORSERADISH CREME FRAICHE, SHELLFISH DRESSING

CHARRED CAULIFLOWER
SPICED BUTTER, BARREL AGED FETA, CAPERS & ALMONDS, ICEBERG WEDGE

*

‘NAUGHTY CHIPS' & HOLLANDAISE 4.50 ‘ ICEBERG WEDGE 3.50

JERSEY ROYALS IN SEAWEED BUTTER 4.50 ‘ BROCCOLI HOLLANDAISE, TOASTED ALMONDS 4
*

TREACLE TART
CLOTTED DEVON CREAM

MILK ICE CREAM
HONEYCOMB

SOMERSET BRIE
MERLOT GRAPE CHUTNEY & BISCUITS
(v) Vegetarian

If you have any allergies or food intolerances please do advise your waiter
20% VAT included. A 12.5% discretionary service charge will be added to your bill



