TOWN HOUSE

A LA CARTE

12pm - 9:30pm

STARTERS
Beef Carpaccio, rocket & Parmesan salad, balsamic glaze £18
Superfood Salad, spinach, broccoli, edamame, chia, sesame & chilli £17
Tuscan Artichoke Salad, chickpeas, red onion, Datterini tomatoes, basil & herb vinaigrette \" £19
Dressed Dorset Crab, cucumber, apple & homemade Guinness bread £18
Pan Fried Diver Scallops, spicy mango salsa & orange £20
British Burrata, heritage tomatoes, pesto & focaccia crostini \' £17

Gazpacho Soup, piquillo pepper & cucumber salsa ' £11

MAINS

Dover Sole, grilled or meuniére £46
Chicken Milanese, rocket & Parmesan salad £28
Tiger Prawns, samphire, harissa & lime £18/£28
Fillet of Black Cod, miso glaze, pak choy & sticky jasmine rice £32
Homemade Fettuccine, crayfish, tomato & vodka broth, basil £31
Gressingham Duck Breast, carrot purée, pomegranate & sweet jus £30
Summer Squash Risotto, pine nuts, mascarpone & Pecorino \ £26
Scottish Panfried Salmon, Jersey Royal potatoes & béarnaise sauce £31

Grass-fed Black Angus 8oz Sirloin £35 | 60z Fillet £39
Béarnaise or peppercorn sauce & fries

SIDES £o
Fries | Chunky Chips | Sweet Potato Fries
Honey Glazed Heritage Carrots, summer herbs
Tenderstem Broccoli, harissa & lemon zest
Spring Cabbage, chilli & sesame
Steamed Jersey Royal Potatoes, herbs
Baby Gem Salad, shaved radish & basil cress

Spinach: steamed \'I" | buttered ' | olive oil

DESSERTS £12
Creme Brilée, strawberries & shortbread
Summer Berries Pavlova, whipped Montebourg cream
Island Dark Chocolate & Honeycomb Fondant, vanilla ice cream
Roasted Apricot, lavender mascarpone cream & apricot vinaigrelte
Pineapple & Passion Fruit Salad, pineapple chips & sorbet
Herefordshire English Strawberries, pouring cream & vanilla ice cream

Paxton & Whitfield Cheese Selection, oat crackers & homemade apricot chutney ' | £4 supplement



