15 September to &
bar&brasserle

30" November 2011

Group Dinner Menu
£30 per person
Starters

Thai Crispy Duck
Oriental vegetables, sweet chilli and sesame oil dipping sauce, pancake cones

Pot Roast Pork Belly and Crackling
Water cress and apple salad, potato crisps, apple purée

Seared Half Shell Scallops
Lime and coriander butter

Monty’s Fishcake
Herb salad, chive beurre blanc

(V) Wwild Mushroom Risotto
Truffle oil, parmesan shavings

Mains

Char-grilled Fillet of Beef
Creamed potatoes, chantenay carrots, red wine sauce

Duo of Cotswold Lamb
Slow cooked shoulder, pan fried chop, dauphinoise potatoes, Savoy cabbage

Roast Monkfish
Pork belly, French style peas, new season potatoes, red wine sauce

Medley of Day Boat Fish
New potatoes, samphire grass, vermouth cream sauce

(V) Butternut Squash Ravioli
Sage and garlic butter, rocket

Desserts

Chocolate Brownie
Vanilla ice cream

Banana and Caramel Cheesecake
Peanut butter ice cream

Vanilla Créme Brilée
Madagascan vanilla

Selection of Homemade Ice Creams or Sorbets
Fresh fruit coulis

Selection of Artisan Cheeses
Wheat crackers, home-made chutney

A 10% discretionary service charge will be added to all bills
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