
 

 

(V) VEGETARIAN |  (PGF) CAN BE PREPARED GLUTEN FREE | (VG) VEGAN | (PV) CAN BE PREPARED VEGAN 

August Sunday Lunch 

2 Courses £14   |   3 Courses £18    

STARTERS MAIN COURSES 

Soup (v)  
Tomato | Basil | Roast Garlic | Basil Focaccia  

 

Teriyaki Salmon    
Mango Salsa | Whipped Coconut Milk | Asian Salad 

 

Chipolata 
Sticky Honey Chipolatas | Wholegrain Mustard Mayo 

 

Atlantic Prawn Flatbread 
Garlic | Chilli | Tzatziki  

 

Herby Salad (vg) 
Sundried Tomato | Stuffed Courgette | Rocket Salad 

 

 

Pressed Lamb 
Creamy Mash | Chantenay Carrots | Seasonal Vegetables  

Yorkshire Pudding | Jus 

 

Pancetta Wrapped Chicken 

Creamy Mash | Chantenay Carrots | Seasonal Vegetables  

Yorkshire Pudding | Jus 

 

Seabass 

Crushed Lemon & Basil Potatoes | Prawn Beurre Blanc 

Asparagus 

 

Sticky Halloumi (v) 

Mango & Coriander Salad | Asparagus 

 

Chicken Caesar Salad 

The Classic Salad 

 

PUDDINGS 
Lemon & Raspberry Posset (v) 

Vanilla Shortbread 

 

Millionaire Cheesecake (v) 
Fresh pouring cream 

 

Brownie Decadence (v) 

Chocolate Ice Cream | Chocolate Textures 
 

Banoffee Eton Mess (v) 

For the Sweet Toothed 

BOOKINGS OF SIX OR MORE WILL REQUIRE A PRE-ORDER 

For booking please call 01282 451636 or email bistro197@blcgroup.co.uk 


