ENTREE

Crispy okra, tamarind sauce, coriander,
mint and chilli

Golden fried tapioca pearl tikki, puy lentil
masala

Vegetable momos, tomato and chilli dip ©

Baked cauliflower bites, mango mustard
dips

LE PLAT

Gnocchi, Provengale sauce, roquette
sdlad ©

Mushroom bourguignon pithivier, mulled
wine sauce @©

Tandoori tofu, Jersey Royal potato and
masala sauce

Aubergine and mixed bean moussaka
DESSERT

Chocolate fondant with vanilla ice cream ®©

Spiced poached pear, hot chocolate
sauce, pear sorbet

Choice of sorbets
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:0: Our gift vouchers are the perfect present for

% friends and family to celebrate a special

z occasion or just to say thank you
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Crispy okra,
tamarind sauce,
coriander, mint and

chilli (8) @

Baked cauliflower
bites, mango mustard
dips (8)

Gnocchi, Provencgale

ChalkStream trout and
cucumber tartare, caviar
an

Crispy pork belly,
celeriac remoulade
and apple purée (10)

Apple, parsnip and

sauce, roquette salad

our
Enfant
- Menu
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sauce masala sauce (18) @
G (18) 18)
D © @
Winter vegetable Sedfood bouillabaisse, Le tiffin - Rosemary
risotto, parmesan and rouille sauce, garlic chicken tikka, cumin
truffle oil toast rice, paratha
17 e (26) ®© ()0
WINTER SPECIAL
Coq au vin, Venison loin, sdlsify, Braised beef blade,
dauphinoise potatoes, bolognaise bon-bon and truffle mash and
wine jus blackberry jus Winter vegetables
(24) (28)
® ©® ©
Add Sauce ®
Catch of the day, served with polenta chips and salad (26)
Rib-eye (80z), thick cut chips, tomatoes and mushroom (28) E?uipigeese %
Pork chop, thick cut chips, tomatoes, mushrooms and apple sauce (18) %Zzgg':iﬂslgcris O %
Winter vegetables (4.5) Mixed salad (4.5)
Pommes frites (4.5) French beans with toasted almonds (5) ®
Ask for Truffle mash (5) ® Cumin rice (4.5) ASkZﬁ:
Paratha (3.5) © acssent
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Mushroom bourguignon Tandoor:i tofu, Jersey
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A LA CARTE

ENTREE

Vegetable momos,
tomato and chilli dip

Golden fried tapioca
pearl tikki, pug' lentil
masala (8)

@ )
Fried goats cheese, Coquilles St. Jacques in
tomato chutney
(10)
“LE®

potato soup
)
©e ©e®

Duck liver mousse, port jelly,
toasted brioche

@@

LE PLAT

pithivier, mulled wine Royal potato and bean moussaka

pesto, garlic sourdough
Q)

Aubergine and mixed
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LUNCH

PRIXE-FIX

2 Course 19 3 Course 23

Available from Tues-Fri 12 — 2pm
Lunch portions and plating may differ to evening service

ENTREE

Crispy okra, tamarind sauce, coriander, mint
and chilli @

Golden fried tapioca pearl tikki, puy lentil
masala @

Apple, parsnip and potato soup ®©

%)r@k and pistachio terrine, pickled vegetable

LE PLAT

Gnocchi, Provengale sauce, roquette salad ©©

Winter vegetable risotto, parmesan and
truffle oil ® V)

Le tiffin - Rosemary chicken tikka, cumin rice,

paratha ® © ®

Fish du jour

DESSERT

Chocolate fondant with vegan vanilla ice
cream @ ©

Gluten free sticky toffee pudding with salted
caramel ice cream ©®

Selection of ice cream ©®

Selection of sorbet ¢

ALLERGEN STATEMENT
Menu items may contain or come into contact with WHEAT, EGGS,
PEANUTS, TREE NUTS, and MILK. For more information,
please speak with a manager.




