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ES January Menu Café  

 2 courses for £15 with a glass of wine  
 

Starters 
 

Beetroot cured salmon, dill mayonnaise & pickled cucumber  

Wild forest mushrooms on toast, garlic butter & fried hens egg 

Crispy duck & watercress salad, pickled radish, watermelon, cashews & sesame dressing  

 

Mains 
 

Butter chicken curry, basmati rice, paratha & burnt chilli  

Baked heritage carrots, almond cream & harissa  

Roasted cod, clams, rock samphire & salty fingers  

 

Desserts 
 

Chelsea chocolate cheesecake & citrus  

Creamed rice pudding & Saville orange marmalade  

Glazed lemon tart, crème fraiche  

 

Sides £4  
 

Potato purée & olive oil 

Fine green beans, mustard dressing 

Tender - stem broccoli, chilli & almond 

Butter leaf lettuce, shallots, herbs & hazelnuts 

                             Triple cooked chips 


