PLAT DU JOUR

Our daily changing specials - at £25 each.
Once they e gone, theyre gone - until tomorrow!

MONDAY Bentley’s Smoked Salmon
Scrambled Eggs

TUESDAY Curried Mussels & Frites
Fennel & Tarragon

weDNEsDAy Smoked Eel Omelette
Rocket & Shallot Salad

Prawn & Langoustine
THURSDAY Volau ent
Sauce Américaine

FRIDAY Brill & Chips

Warm Tartare Sauce

SATURDAY Plaice Schnitzel
Fried Duck Egg, Confit Lemon, Tartare

Beef & Oyster Pie

Colcannon

Coffee & Glass of House
Fresh Madeleine White or Red
£5 £6

EXCLUSIVELY AVAILABLE UPSTAIRS

12:00PM GRILL ROOM 4:30PM
- 3:00PM SET MENU - 6:30PM

STARTERS

Burrata (v) Tartare of Hereford Beef
Spiced Pumpkin, Puntarelle, Opyster Cream, Crispy Shallots
Salted Almonds

Rooftop Smoked Salmon Spiced Crab & Mussel Soup
Potato Blinis, Horseradish (+£10) Coconut Milk, Lime, Coriander

MAINS

Brightwell Ash Cheese Soufflé (v) _FiSh_ SFevy )
Caramelised Onion, Jerusalem Rouille, Aioli, Pink Fir
Artichoke, Ceps, Truffle Potatoes

Crab Conchigliette Braised Ox Cheek
Garlic, Biber Chilli, Lemon Colcannon, Cockles

SIDES

Hand Cut Creamed Mashed Tenderstem Himalayan
Chunky Chips Spinach Potato Broccoli Basmati Rice

£8.00 £8.00 £8.00 £8.50 £7.50

DESSERT

Créme Caramel Sticky Toffee Pudding
Armagnac Soaked DAgen Prunes Pecan & Pedro Ximénez

Soft Serve Colston Bassett Stilton
Salted Caramel & Popcorn Oatcakes, Port Reduction (+£10)

TWO COURSES £35 / THREE COURSES £39
ADD A WINE PAIRING - £35 / £39

FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE SPEAKTO YOUR SERVER
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
BREAD AND BUTTER £2.50pp




