
Julie’s

Soup of the day

Chicken liver and fois gras rillettes wrapped in parma ham with rhubarb salsa

Warm chilli marinated feta, watermelon and mint salad

Crisp potato pikelets with smoked salmon and crème fraîche

Chicken breast with black truffles, broad beans and white port sauce

Crisp skin salmon with dill potatoes, beetroot pesto and sour cream

Julie’s steak and mushroom pie, braised in honeydew ale

Handmade pea and mint ravioli with creamed artichoke

All served with fresh vegetables

Eton mess

Roasted peach and pine-nut tart with cinnamon ice-cream

Chocolate and raspberry cheesecake pot

Pineapple, passion fruit and mint salad with lemon sorbet

English and French cheese with tomato and sweet chilli jam and oat biscuits

Coffee

A discretionary 12.5% service charge will be added to your bill


