
Start
Chilled cucumber soup, Colchester crab 7.50

Home made ham, pickled radishes, wild marjoram 6.50

Pea risotto, smoked bacon 8.50

Crab risotto, dill 8.50

House smoked wood pigeon, piccalilli 9.50

Potted foie gras, walnut & date toast 12.50

Scottish scallops with samphire and sauce vierge 15.00

Fondue of British cheeses - for two per person 8.25

Meat
Tomato braised short rib of beef, aubergine 16.50

Angus burger, Ogleshield, English mustard,
home made coleslaw 13.50

Gloucester old spot pork, broad beans, bunched wild carrots 18.00

Rack of lamb, sea beet & purslane 22.00

Sirloin of beef, anchovy butter, wild rocket & bone marrow 23.50

Fillet steak, artichokes, truffle hollandaise 29.50

Fish
Fish and chips served in paper, tartar sauce 15.50

Fillet of sea bream, braised celery, lemon and tarragon 17.50

Roast cod, octopus and English chorizo 18.00

Organic salmon cutlet, roast artichoke, yoghurt 19.00

Sea bass baked on herbs - for two per person 22.00

Side
Salad leaves 3.50

Spinach 3.50

Green beans & hazelnuts 3.50

Courgettes with thyme and lemon 3.50

Jersey Royals 4.50

Hand cut chips 4.00

Dessert
Gooseberry & elderflower fool 6.00

Raspberry scones, clotted cream ice cream 6.50

Rose set cream, strawberry salad & sorbet 6.50

English strawberries & black pepper ice cream 7.00

Chocolate brownie, pecans, Guinness ice cream 7.50

Selection of seasonal British cheeses 12.00

Your bill will be left open for you to tip as you feel appropriate. For groups of 8 people or more, a discretionary service charge will be added.
Avenue complies with the BHA voluntary code of practice. Prices include VAT at the prevailing rate.

Set Menu
Starters Main courses Desserts
Celery, apple and sorrel soup Pea risotto Apple, lemon, raspberry sorbets

Home made ham, pickled radishes, wild marjoram Roast free range chicken breast, corn of the cob, watercress Rose set cream, strawberry salad & sorbet

Soft poached duck egg, truffle & bacon Butter roast hake, broccoli, sea side herbs Raspberry scones, clotted cream ice cream

Caesar salad, parmesan, quail eggs, Tomato braised short rib of beef, aubergine Selection of seasonal British cheeses
home cured sardines (supplement £3)

2 Courses 19.50- 3 Courses 24.50


