Starters

Game consomme, duxelles Torrellini's

Foie Gras ‘pane’, plum and apple compote
Supplement 3.00

Seared sea scallop, cauliflower, shellfish glaze
AssieTte of Vendée quail, boudin noir, apple and almond salad
H Forman oak smoked salmon, potato and chive salad, caperberries

Hors d'ceuvre mAisON
Smoked salmon and blini, oyster en gelée,
crab cocktail

Selection of west mersea Rock oysters ANd NATIVE OysTERS V2 dozen

Crilled rock oysters, spinach, poiTRiNE fUME, PARMESAN CRUST

Kaspia Royal Baccari caviar 70q, blinis, creme fraiche
Supplement 45.00

King prawn, devonshire crab and lobster cockrail
Supplement 3.00

Classic steak TarTARE, MELbA TOAST

A vegetarian menu is also available



Main Courses

Steamed sTONE bass, cucumber, beetroor,
smoked eel, sauce martelote

Poachied Halibut, braised swiss chard, champAGNE caviar sauce
CRUSTACEAN RisOTTO, pARsley broth

Whole grilled Dover sole, creamed spinach, pomme purée, celeriac
Supplement 15.00

Plateau de fruits de mer
West Mersea rock oysters, King prawns,
Cherrystone clams, Cornish Crab, cockles, Brown shrimps, Whelks, Winkles,
Mayonnaise, lemon, shallot vinegar, rye bread
Supplement 20.00

Shell fish gratin, pommes duchess
Daube de baeuf, pomme purée, glazed carrots, sauce Bourguignon

RoasT free RANGE GoosNARGH chicken breast,
shallot 1arT, cep velouté

Cushion of Yorkshire game venison, braised rRed cabbage, POMME
fondanT, REd WINE sauCE

Herb crusted lamb cutlers & shoulder,
WINTER VEGETAblES GAlETTE, ROSEMARY jUs

Assiette of veal, roasted baby vegetables, sage butter sauce

Side orders 3.95
Haricots vert, Leaf spinach,
Pommes pureée, THyme sautée potatoes, Salade verTe

Three courses 42.50
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%



Desserts

Candied orange creme Brolée

Stuffed Poire en Croute, Walnut and PRUNE ice cream

“Black Forest “Guanaja chocolate Marguise, LiQuorice cream

Rum savarin, Pineapple salsa, Mojito shot

CinnamMON Bavarois with A Butterscotch Ripple,
Nut Crumble

Flambée of the day

Bitrer chocolate cylander, banana mousse, Chairman's XI Rum
ANd RAISIN iCE CREAM

AssieTte de SOrRbeTs Maison

FromAge fermier du jour from our chiese Trolley
Supplement 5.00 (4 pieces)



