Sunday Bar & Grill Menu

Starters

West Mersea rock oyster - V2 dozen

Supplement 3.00
Eqgs Benedicr™®

. Forman and son “ London cure” oak smoked salmon, capers, shallots
ANd Honey mustard dRESSING
Fishcake, wilted spinach, Grain mustard sauce®
Chicken liver and foie Gras parfait, walnut Toast
Confit duck and red onion uiche®*

Mains

Baked haddock, mange Tout, brown shrimp buerre NoisseTTe®
Filler of sea bass, crushed porato, spinach, chive velouté
Roast aGed Rrib of beef, classic garnish®
Eqq barrered fillers of plaice, mushy peas, pommes pont Neuf
Chicken, mushiroom and leek pie, Green beans®

Seared calves liver, smoked bacon & savoy cabbage

Desserts

Candied oranGe creme brOLEE*
Pistachio and warm cHERRY fRANGIPAN TART, pistachio CREAM
PETIT pOT AU CITRON, CRANDERRY MAdElEiNES*
Dark chocolate mousse, poached pear®
"Jivara” Milk chocolate and baileys parfait, bitrer chocolate sauce

FromAGE fermier du jour
Supplement 3.00 (3 pieces)

(*) Dishies available for our Ser Menu

3 Courses £ 27.50
A vegetarian menu is also available

Your bill will be left open to leave gratuity at your discretion
Le Pont de |a Tour complies with the hospitality industry’ voluntary code of pracrice
For parTies of 8 and more A 12.5% service charge will be added 1o the bill
All prices are inclusive of VAT @17.5%



