SHARING PLATES

CRUSTACEAN PLATE FOR 2 £29.00
COLCHESTER Rock OYsTERS, WHOLE EAST ANGLIAN Cock CRAB, FRESHWATER CRAYFISH, PINK PRAWNS, BROWN SHRIMPS, WINKLES
(ALL SERVED WITH MAYO, LEMON & GARLIC AIOL/)

|| SELECTION OF HOME SMOKED & CURED CHARCUTERIE, PICKLES & CHUTNEYS FOR 2 £/ 9.00 ||

STARTERS
WITH SUGGESTED WINES BY THE GLASS

GOOSE & FOIE GRAS TERRINE, BLOOD ORANGE SALAD,

BLACK PUDDING BEIGNETS £1 | .50
802 MoNnBAziLLAC, L’ANCIENNE CURE, 2007, [ 25mL £9.00

STEAK TARTAR, BEEF CONSOMME, SOURDOUGH £8.50
604 CHATEAU DE GIRONVILLE, BORDEAUX, 2004 £/ /.00

SEARED SCALLOPS, SNAILS & WILD MUSHROOMS,

JERUSALEM ARTICHOKES, PERRY £12.50
415 WiLb SOUTH SAUVIGNON BLANC, MARLBOROUGH,
NEW ZEALAND 2008 £9.00

ONION SQUASH VELOUTE, CONFIT RABBIT,

HOME-CURED SAUSAGE £7.50
54| BrouiLLy, Louis TETE, BEAUJOLAIS, FRANCE 2008 £7.50

GRATIN OF ROAST CAULIFLOWER, PINK FIR

POTATOES, CHANTERELLES £7.50
373 EsTANCIA CHARDONNAY, MONTERREY, USA 2007 £/ /.00

SOUSED RED MULLET, DILL PANNACOTTA,

PEA sSHOOT sAaLAD £10.50
293 SANCERRE, A NEVEU, LOIRE, FRANCE 2008 £/ /.00

SALAD OF DANDELION, POACHED PEAR,

BARKHAM BLUE CHEESE £7.50
277 VouvrAaYy, CUVEE SILEX, DOMAINE AUBUISIERES, [OIRE,
FRANCE 2008 £8.50

MAINS
WITH SUGGESTED WINES BY THE GLASS

LOIN OF RED DEER, PITHIVIER SAVOYADE,

BEETROOT PUREE £ 19.50
560 CHATEAUNEUF DU PAPE, CRISTIA, RHONE,
FRANCE 2007 £13.00

BEETROOT RISOTTO CAKE, BLUE CHEESE,

RED ONION & PINENUTS £16.50
668 CHIANTI, MONTELLORI, TUSCANY, 2007 £9.00

FILLET OF MACKEREL, SAUTEE OF GNOCCHI,
SHRIMP, OCTOPUS, GARLIC & PARSLEY,

HORSERADISH & ROSEMARY CREAM £ | 8. OO0

220 RULLY, ALBERT SOUNIT, ST. JACQUES, BURGUNDY,
FRANCE 2007 £14.00

RUMP OF VEAL, PINK FIR POTATOES,

HAZELNUTS & POMMERY MUSTARD £ 19.00
760 MERLOT/CABERNET, LADYBIRD, SOUTH AFRICA 2007 £/ /.00

ROAST HUSS, STIR FRIED COS, CUCUMBER,

GINGER, SHELLFISH CONSOMME £ 1 7.50
226 CHaBLIs 17 Cru MONTMAIN, DOMAINE Louis MICHEL BURGUNDY,
FRANCE, 2005F£ ] 6.00

CALVES LIVER, CREAMY MASH, PURPLE SPROUTING

BRoccoLl, PHP PANCETTA, RED ONION Jus £18.50
354 KLIN, PriMOSIC, COLLIO BIANCO, FRIULI VENEZIA GIULIA,
ITALY 2006 £/ 4.00

FROM THE GRILL

(ALL GRILL DISHES COME WITH A CHOICE OF 2 SIDES)

2 X 80z RUMP STEAKS, SIDES & A BOTTLE OF HOUSE WINE. £45
(NOT VALID WITH ANY OTHER PROMOTIONAL OFFER OR DISCOUNT)

CHoP OF GINGER LONG HAIRED PiIG £18.50
(PLANTATION PIGS, SHAKLEFORD SURREY)

| O oz RiB EYE PURE BRED Sussex £23.50
(HIGH FIELDS FARM SUSSEX)

8 0z SIRLOIN OF LocALLY BReED BEEF £19.50
(C.H. WAKELINGS, GODALMING)

BARNSLEY CHOP OF SUFFOLK MULE LaMB £18.00

(HIGH FIELDS FARM SUSSEX)

8 0z FILLET OF LocAL ABERDEEN ANGUS £25.00

(C.H. WAKELINGS, GODALMING)

| 20z LocALLY BRED RUMP STEAK £19.50
(C.H. WAKELINGS, GODALMING)

SIDES (£3.95)

ROCKET & PARMESAN SALAD DAUPHINOISE POTATO

MIXED LEAF SALAD

CHERRY TOMATO & SHALLOT SALAD MAsSH POTATOES

TRADITIONAL CAESAR SALAD CHUNKY CHIPS

BUTTERED NEwW POTATOES

GREEN BEANS RoAsTED ROOT VEGETABLES

SAUTEE MUSHROOMS SEASONAL CABBAGE

CHANTENAY CARROTS

A | O% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO ALL BILLS. THIS CHARGE IS PAID DIRECTLY TO THE STAFF SERVING AND COOKING FOR YOU.
WE DON’T EXPECT YOU TO PAY THIS UNLESS SERVICE MEETS YOUR EXPECTATION

ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE

SHOULD YOU BE ALLERGIC TO NUTS OR ANY SPECIFIC INGREDIENTS PLEASE SPEAK WITH A MEMBER OF OUR TEAM.

IAIN INMAN - BRASSERIE HEAD CHEF




