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N>131 THE TERRACE

LA BOULANGERIE BAGUETTE ICED NOCELLARA DEL
Netherend Farm Butter Half/ Whole 4.95/ 9.75 BELICE OLIVES 4.s5

TO START
MALDON ROCK OYSTERS (3. Cabernet Sawvignon Shallot Vinegar ¢z Lemon 13.95

WATERMELON (V.) Vegan Greek Feta, Olive ¢ Mint 9.95
TWICE BAKED CHEESE SOUFFELE Guanciale, Pecorino ¢ Black Pepper 13.95

ST AUSTELL MUSSELS Shallots, Garlic, White Wine ¢z Cream or Nduja, Dunkertons Cider ¢z Tarragon r11.95/20.95

BEEF CARPACCIO Tonnato Dressing, Salted Capers, Aged Parmesan ¢y Parsley 15.95
CLASSIC PRAWN COCKTAIL Marie Rose, Lettuce, Tomato, Avocado ¢y Shallot Vinegar 14.95
SEARED SCALLOPS Truffled Celeriac, Spring Pea, Onions, Parsley ¢ Capers 16.95
TUNA CRUDO Watermelon, Radish, Soy ¢z Lime 15.95
PARMA HAM ¢ WORCESTERSHIRE MELON Mint ¢g Extra Virgin Olive Oil 10.95
BURRATA ¢ HEIRLOOM TOMATOES (V.) Tomato Granita, Basil ¢ Sunflower Seeds 14.95
HAND-PICKED BRIXHAM CRAB Mayonnaise, Apple, Koblrabi ¢r Melba Toasts 15.95

ROASTS

THE ULTIMATE ROAST SHARING BOARD j31.95 Per Person
A combination of 3 Roasts, with dll the trimmings ¢z gravy

DRY AGED RIB OF BEEF RARE BREED PORCHETTA
Horseradish Cream 28.95 Bramley Apple Sauce ¢p Crackling 25.95
ADLINGTON FREE RANGE ROAST CHICKEN RATATOUILLE (V)
Bread Sauce ¢z Pig in Blanket 4 20.95 or } 25.95 Olives ¢g Basil 22.95

All Roasts are accompanied with a Yorkshire Pudding, Potatocs, Seasonal Greens
¢ Peas, Cauliflower Cheese, Roasted Carrot ¢ Parsnips ¢ Roast Jus

TO FOLLOW

WHOLE LEMON SOLE Buttermilk, Cucumber, Dill ¢ Grilled Lemon 44.95

CHALK STREAM TROUT FILLET Sampbire, Tomato Vinaigrette, New Potatoes ¢z Capers 28.95

HALIBUT FILLET Spinach, Fresh Peas, Broad Beans, Morels ¢ Velouté  42.95
SAFFRON RISOTTO (V. Cherry Truss Tomatoes, Chives ¢ Parmesan 21.95
FRESH TAGLIATELLE (V) Courgette, Basil, Burrata ¢z Garlic Pangrattato 22.95
CHEF’S STEAK OF THE DAY Skin on Fries ¢ Choice of Sauce Market Price

TO ACCOMPANY

EXTRA PIGS IN BLANKETS 4.905 THE ULTIMATE TRUFFLE BUTTERED SAMPHIRE (V) 6.5
STEAMED SPINACH 5.2

CREAMED SPINACH
Egg Yolk 5.7
POTATOES (V) s.25 CITRUS DRESSED TENDERSTEM BROCCOLI (V)

EXTRA YORKSHIRE ¢ PARMESAN FRIES 7.95

PUDDING (V) 1.95 CRISPY LAYERED
EXTRA ROAST POTATOES (V) s.95

SKIN ON ERIES (V) 4.5 PERSHORE LEAVES (V) 4.05

V- chctarian Ve - Vegan

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total
absence of allergens. Detailed information can be provided upon request. Please note a discretionary optional service charge of 12. % will be added to your bill.
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Xo Sauce s.95
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