SBotarnic OBistro
A &a Gurte CMenu

Obtarters
Qevonstructed &rayfish Cockiail £795

Crayfish bound with homemdade marie rose, served with

brown bread X fresh lemon

Ran-sfried Odearad Ocallops £925
(Wt cauliflower purée &K a carrot & cumin dressing

Gomed Oh@c’q” ICush Gukes £795
CWith soft boiled quails éqg & homemade brown

sauce
HMoroccan Odwle Lamb ~sfritters £7.95

Goated in sesame seed crumb with a lomon, garlic &

minl yoghurt dressing

IComemade OBoup of the “ay 5475
QBerved with a warm bread roll

Classic Guaesar ODaled 2595

Qbautéed strips of chicken, tossed in crisp gem lettuce,
with dassic Gaesar dressing, garnished with crispy

bdmn & parmesan shavings

Dus of Bl smoked abnon & Comokad

Crout Mousse 2795
@c?zz‘/q fresh lemon & horseradish dressing
O?%p oSfried CBreaded CBris £695

CWith kumquat jam and red wine syrup

Qbide @rders - £2.50 per portion

Ghips CGarlic SBread of your Ghoice
Omion Rings — SHlavoured Aesh of Q’%ur Ghoice
(Rive Q&ide Ol of Y-our Ghoice

Eztra FComemade SBread St Op (Roll

Chis menu is available Monday - OSaturday - Any special requests please ask a member of staff
Negetariian menu also aveilible

CHMain Gourses

SHillet of CS@&’% 2498
CWlith shin beef fritters and a port X wild

mwkmﬁm sauce

6’!11&/:'671 SBramt 2£]495
Qbuuffed with thyme and lemon mousse, lopped with

lempura prawn and saffron sauce

Qs of Rork 27595

Chinese five spiced marinated pork belly and sesame
codted pork fillel with an apple and ginger jus

Rash fish n’ Ghits 21295

CWlith pea and mint purce and homemade tartare

sauce
S8otanic Qdhoulder of LKamb  £18.25
Gooked until the meat fills off the bone, with a rich

redeurrant & mint reduction

sfillet of Qbeabass 2]798
Qbat on saffion & basil creamed potato and
crayfish butter sauce

OBraast of “Quok 21898
CWlith confit duck pancatke and black chery sauce
Gaun OBalmon ~fillet 21598

Q¥ ith confit peppers sauléed queen scallops and

lomato /Jﬁ'f[ﬁ

Al of the above are served with market fresh vegetables &
hef’s choice of potatoes




