ronniles
QOF TTHORNRBURY

WHILE YOU WAIT

Gordal olives and roasted almonds £4 Breadbasket with salted butter £4

Porcini arancini with Parmesan custard £6 Velouté of the day for 2 £3
and white ltalian truffle

Salt and pepper chicken lollipops £6
STARTERS
Cured Trout pea bavarois, feta and pistachio £13
Cornish Scallops broccoli, pancetta, sage and garlic £15
Pork Belly BBQ glaze, toasted peanuts, watermelon, Kalamata and £13
feta salad
Creedy Carver Duck Pressed terrine, sweet mustard with pickled plum and £10
endive salad
Wye Valley Parmesan gnocchi, Choron sauce and tomato salsa £10
Asparagus
MAINS
Fillet Steak 60z beeffillet, 28 day aged in Himalayan salt, fries and £40

Green peppercorn sauce or Bearnaise

Sirloin Steak |00z sirloin, 28 day aged in Himalayan salt, fries and £35
Green peppercorn sauce or Bearnaise

Cornish Mussels Steamed in white wine, garlic, parsley and cream £18
served with chips

Plancha Grilled Cornish mussels steamed in cider, spinach and £35
Halibut haricot beans

Sri Lankan Chickpea Savoy cabbage stuffed with spiced chickpea, garnished £25
with sweet potato and pickled cauliflower

Lamb En Croute braised lamb and lamb loin wrapped in puff pastry served £32
with spring carrots and asparagus

DESSERTS

Lemon Tart caramelised, summer fruits and raspberry £9
Add raspberry and rose water sorbet £3

Strawberry Pavlova CheddarValley strawberries on a bed of whipped cream and £l
meringue
Almond Crumble Bramley apple and blackberry with Clotted cream ice-cream £9

Mocha chocolate and coffee mousse, mascarpone ice cream and almond  £12
Florentine

British Cheeses Sclection of British cheeses, membrillo and crackers £15




