CELEBRATIONS
+MENU ~

TWO COURSES £43 | THREE COURSES £50

-~ STARTERS ~

BROWNS STEAK TARTARE BAKED SCALLOPS*

Chopped seared fillet steak, raw egg yolk, Baked in the shell, chorizo velouté, Isle of
toasted sourdough. Wight tomatoes, lemon.

DEVON CRAB ON TOAST BEETROOT & APPLE TARTARE (ve)
Flaked Devon white crab, lobster-infused Croutons, pickled radish, candied seeds.
aioli, dill, toasted brioche.

-~ MRINS ~

FILLET (200g) (SUPPLEMENT: 10) DUO OF LAMB
Served with fries and dressed watercress. Lamb fillet, crispy lamb bonbon, pomme Anna,

ancetta, asparagus, peas, red wine jus.
CORNISH SOLE P paragus.p :

Sautéed baby potatoes, clam & pancetta butter,

*
e e, ISLE OF WIGHT AUBERGINE* (ve)

Miso-glazed aubergine, shimeji mushrooms,
PAN-ROASTED COD* sautéed spinach, soya beans,sticky Jasmine rice,
Pomme Anna, leeks, salsa verde, warm tartare crispy leeks.
sauce, charred lemon.

-~ DESSERTS ~

BRAMLEY APPLE & RHUBARB CRUMBLE (v) CHOCOLATE TORTE (v)
Stem ginger ice cream. Blackcurrant sorbet, Belgian cocoa crumb,
Vegan option available. blackberries.

STICKY TOFFEE PUDDING (v) TIRAMISU*
Bourbon vanilla ice cream. Mascarpone cream, Kahlga® coffee liqueur &
coffee-soaked sponge, cocoa powder.

SCANTO VIEW CALORIE INFORMATION
Adults need around 2000kcal a day.




7 N 4
165144/BRW/LN26/B3

s ereTer
GOt

~ g 3
7 N ’\A\

“CeC€ A CCCCaE, |
el geney
Gececesaeteces

eCeCaCaCCCaCaCaS |
Seeteteeeseete

i i ease ask
gl Y % Y % g
2\ 72\ V72 \ O Zaun\

~ 7 N



