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J et s® FUNCTION MENU THReE

bar+kitchen P £32.95

Starters

Crab Mayonnaise
with Lemon, Paprika and Toasted Ciabatta

Squid & Chorizo Salad

with Chilli, Garlic & Coriander Dressing

Baked Goats Cheese, Red Onion and Fig Tart
with Wild Rocket (v)

Slow Roasted Crispy Pork Belly
with Apple Compote and Mild Mustard

Crispy Duck Salad

with Oriental Mixes Leaves and Hoi Sin Dressing

Main Courses
Grilled Thai Spiced Sea Bass

with Thai Coconut and Prawn Rice

Herb Crusted Cod Fillet

Braised Savoy Cabbage, Spinach and Lemon Butter Sauce

Rosemary Marinated Lamb Rump
with Gratin Potatoes and Red Wine Jus

28 Day-Aged Char-grilled Rib-Eye Steak (100z)

served with Fries and Garlic Butter

Pan Fried Haloumi with Char-Grilled Mediterranean Vegetables
and Fresh Tomato Coulis (v)

Desserts

Double Chocolate Chip Brownie
With Vanilla Ice Cream and Chocolate Sauce

Blueberry Cheesecake
with Blueberry Coulis

Pear and Frangipane Tart
with Vanilla Ice Cream

Selection of Cornish Ice Creams

Cheese Plate with Chutney, Grapes & Water Biscuits
(Colston Basset Stilton, Brie, Mature English Cheddar)
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