bluebitd

EVENING STANDARD SUMMER MENU (Sample Only)

chilled courgette soup
cucumber, créme fraiche, chives, extra virgin oil

piedmontese pepper
basil, anchovy, wild rocket, toasted focaccia, aged balsamic

watermelon & feta salad
broad beans, peas, pine nuts, oregano, curly endive
jambon persillé
piccalilli, english watercress, sourdough toast

Loch duart salmon fish cake
baby spinach, sauce tartar

whole grilled Cornish dab
parsley and lemon butter, charlotte potatoes

middlewhite pork chop
chargrilled, cous-cous, sultanas, salsa verde, roast vine tomato

portobello & oyster mushroom risotto
parmigiano reggiano, gremolata, organic rapeseed oil

blueberry pavlova
dorset blueberries, chantilly

callebaut chocolate mousse
créme anglaise, chocolate tuile

iced lemon parfait
english cherries, candied lemon

elderflower & raspberry jelly

secrett’s raspberries, clotted cream

2 Courses £15 or 3 Courses £20 (inc. glass of wine)
All prices are inclusive of V.AT @ 15%
An optional 12.5% service charge will be added to you bill



