Che @uate (Room

Fixed Price Menu

Chef’s soup of the day
Scottish salmon willeHe, chive oil (FM: 156)

FM = Food Miles

Cantaloupe melon, strawberry granite (v)

Potted duck liver paté, peaclx\ clf\ufney, toasted seed bread
Somerset gocn‘s' cheese, tomato, rocket pesto, ciabatta (FM: 112)
Cornish sardines, gawlic and chilli butter (FM: 158)

Cl/\ef's local roast of the clc\y
Sea bass, nicoise, tomato base
Rump of Warwickshire lamb, fennel puréde,
fondom’r potato, lamb reduction (FM: 38)

TFree range loin of pork, caramelised onion, roast potato,
mangetout, carrots, pan gravy (FM: 12)

Covnish hake, crushed potato, peas, lemon dressihg (FM: 158)
Maedallions of Sl/\v*opsl/\ire beef, creamed watercress, ’rl/\yme pan jv\ices (FM: 28)
Confi’r of guineau fowl, apvricot rosti potato, marsala sauce

All main courses are accompanied by the appropriate seasonal vege’rables and potatoes

— should you require extra portions please ask your waiter

Side orders: Chips £3, Sautéed potatoes £3,
Creamed potato £3, Broccoli hollandaise £3
Tomato & onion salad £3, French beans with red onion £3,
Buttered peas £3, Peppercorn sauce £1.50, Hollandaise sauce £1.50
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Please see our dessert menu fov* a selection of +emp+ing homemade desserts
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FV‘@SI/\'Y b v*ewed coﬂ:ee

Price: Monday to Friday: £27
Saturday: £28

There is no service cl/\ow*ge. Giratuities are |eﬁ to the discretion

o]( our guests and are distributed wl/\o”y to ounr sfa]cf.

, LOCAL FOOD

...is miles better

Food miles (FM) are the measure of the distance a fooc' travels ](v‘om fielc’ to plod’e.
In our restaurants we are committed to sourcing the fines’r seasonal pwocluce fv*om local suppliers
in order to reduce the number of foocl miles travelled, ’rlf\ev*eby Veducing our carbon foofprim‘. This

move is part of our eﬁom‘s to become a more eV\vironmeVﬁa”y v*esponsible business.
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Clx\ef's Specials ——

Crab and Couv*geﬂ'e Ca'—<e/ ](v*ee range egg, '/\o”omclaise sauce
(Smpplemen’r: £3.50)

Ham hock and fowl terrine, piccali”i (Supplement: £2.50)
King sca”ops, black puc’ding, minted pea purée (Supplement: £4.00) (FM: 158)

Oak smoked salmon, lemon, buttered brown bread
(Supplement: £6.00) (FM: 212)
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4 bone rack of lamb, baby turnips, carrot mash,

aubev‘g ine (Supplemevﬁ': £8)

Chateaubriand ](ov‘ 2 people, bouqueﬂév‘e o]( vegefables,

red wine sauce and peppercorn sauce (Supplemem‘: £20) (FM: 40)

Cornish halibut, chorizo, vegefables, lemon oil
(Supplement: £5) (FM: 158)

Haunch of Warwickshire venison, thyme potato,

redcurrant pan gravy (Supplement: £7) (FM: 40)

Veg etarian Menu

Sweet chilli glazed feta cheese with watermelon and honey oil
Roquefov‘f and fig creme brilée with walnut salad and warm bread
Bruschetta of mushrooms and Sin\ale\ with tomato gav‘lic sauce

Spicy lentil cake with avocado, guacamole and coriander oil
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Tofu stir fry with timbale of rice and plum ginger sauce
Curried bean casserole with poppadum and raita

Roasted asparagus on a pom‘abe”a W\lASlf\V‘OOW\

with smoked cheese mash and caper berry sauce

Potato gnocclf\i with sweet potato, spinac'r\, tomato and shards of pecovino

Jf you have an a”ev‘gy to a pav*’ricu\lav* foocl, please Speak to a membenr of S"’C\ﬁ: who will be
happy to provide you with information regarding the ingredients contained in our dishes.
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