Lunch Menu

Crustacean risotto, parsley broth
Foie gras and chicken liver parfait, walnut toast
Oak smoked salmon, potato and chive salad, caperberries
Assiette of Vendée quail, boudin noir, apple and almond salad
West Mersea rock oysters, %2 dozen
Classic steak tartare with melba toast

King prawn, devonshire crab and lobster cocktail
Supplement 4.00

Citrused poached salmon, crab tortellini, coriander velouté
Roast cod, crushed potatoes, glazed baby onions
Sea bass fillet, cucumber, beetroot, smoked eel, sauce matelote

Grilled Dover sole, creamed spinach, pomme purée, celeriac
Supplement 15.00

Daube de boeuf, pomme purée, glazed carrots, sauce
Bourguignon

Cushion of Yorkshire game venison, braised red cabbage, pomme
fondant, red wine sauce

Roast free range gooesnargh chicken breast, shallot tart, cep
velouté

Side orders 3.95

Haricots vert, spinach, pommes purée,
Thyme sautée potatoes, salade verte

A vegetarian menu is also available



Desserts

Candied orange creme Brolée

Stuffed Poire en Croute, Walnut and PRUNE ice cream

“Black Forest” Guanaja Chocolate Marquist, LiQuoRicE CREAM

Rum savarin, Pineapple salsa, Mojito shot

CinnamoN Bavarois with A Butterscotch Ripple,
Nut Crumble

Flambée of the day

Bitter chocolate cylander, banana mousse, Chairman’s XI rum
ANd RAISIN iCE CREAM

AssieTte de SOrbeTs Maison

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

Two courses 26.50

Three courses 31.50
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 discretionary 12.9% service charge will be added 1o the bill
All prices are inclusive of VAT @17.5%



