AT THE COMPLEAT ANGLER

LUNCH MENU

2 Courses £18.50
3 Courses £25.00



STARTERS

Double Baked Blue Cheese Soufflé
Pears, Rocket and Walnut Dressing

*

Marinated Salmon Mousse
IL.emon and Cucumber

*

Foie Gras Timbale
Creamed Chanterelles

MAIN COURSES

Roasted Cod

Lemon, Parsley, Capers and Beurre Noisette

*

Pan Fried Skate Wing

White Beans, Tomato and Tarragon

*

Pork Cheeks Glazed in Madeira

Grain Mustard Sauce



DESSERTS

Set Passion Fruit
Lychee Sorbet

*

Chocolate Fondant
Hazlenut Chiboust

*

Clémentine Soufflé
Dark Chocolate Sauce

*

French and British Cheeses

As a Dessert Supplement of £ 8.00
Before or After Dessert £12.00

Cofeee £3.50

Head Chef
Miles NIxon

Discretional 12.5% Service Charge will be added to the bill



