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A Couarte
PRE-STARTERS
Selection of Bread 4.50 ® ® ©®
Served with herb butter and olive emulsion
STARTERS

Parsnip & Chestnut Soup 8.30 ® ® Winter Mixed Leaf & Goat Cheese Salad 14.20 ©® ® @
A creamy, flavourful Soup made from Tender Parsnips, Onion & Mixed Leaf with Apple Walnui, Grated Goar Cheese &

Chestnut with Parsnip Crisps Ponzu Dressing

Beetroot & Feta Salad 6.50 ® €© Golden Fried Squid Salt & Pepper 14.55 © © &

Rocket Leaves, Beetroot, Pomegranate & Feta with Tempura Fried Squid Rings in Asian Sauce
Honey Mustard Dressing

Crispy Seaweed With Smoke Salmon Sriracha Aioli Mayo 14.55 ® ® ©
Deep Fried Nori, Avocado, Smoked Salmon, Strawberry Sauce

MaiN COURSE
Pan Grilled Seabass 31.25 ©® ®

Sautéed Kale & Crushed Potatoes with Thai Green Sauce

Chicken Tikka 27.75 ®
Served wih Mashed Potato & Asparagus

Warren Kiev29.75 ® ©
Eaxtra Crunchy Chicken Kiev Stuffed with Mushroom & Cheddar Cheese,
Served with Saffron Mash, Sauéed Samphire & Mushroom Sauce

Asparagus Risotto 24.75 © g’

Served with Parmesan Crackers

Beef Fillet 36.99 ® ©

Served with Potato Gratin, Roasted Parsnip, Green beans & Banana Shallot Jus

Lamb Chops 36.25 ©
Aubergine Purée, Truffle Mash & Honey Glazed Rainbow Carrots

Thai Veg Curry 17.50
Served with Steamed Rice
SIDES
Saffron Mash 5.00 © Roasted Potatoes 5.00 @
Steamed Broccoli 5.00 © Sautéed Carrots 5.00 @
Sweet Potato Fries 5.00 @ ©

DESSERTS
Pumpkin & Cinnamon Soufflé 14.95 ® © ®

Served with Vanilla Ice Cream
(Kindly note that there is a 30-minute waiting period)
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Milk Chocolate & Hazelnut Cake 14.95 ® ® © ® WARREN
Filled with Rice Crisp
Strawberry & Thyme Panacotta 13.55 @ V7 ) \\\ Il
Served with Strawberry Coulis J“
Raspberry & Chocolate Tart 14.50 ©@ :

Served with Fresh Berries & Raspberry Coulis HOUSE

HOTEL
D - Dairy E - Eggs G - Gluten F - Fish S - Soya N - Nuts SP - Sulphite SF - Shell Fish
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