
Starters

West Mersea rock oyster - � dozen
Supplement 3.00

Eggs Benedict
h. 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 quiche

Mains

Baked haddock, mange tout, brown shrimp beurre noissette
Fillet of sea bass, crushed potato, spinach, chive velout�

Roast aged rib of beef, classic garnish
Egg battered fillets of plaice, mushy peas, pommes pont neuf

Roast free range duck breast, vegetable galette, peppercorn sauce
Supplement 5.00

Chicken, mushroom and leek pie, green beans
Seared calves liver, smoked bacon & savoy cabbage

Desserts

Candied orange cr�me br�l�e
Pistachio and warm cherry frangipan tart, pistachio cream

Petit pot au citron, cranberry madeleines
Dark chocolate mousse, poached pear

”Jivara” Milk chocolate and Baileys parfait, bitter chocolate sauce
Fromage fermier du jour

Supplement 3.00 (3 pieces)

Side orders 3.95
Haricots vert, Leaf spinach,

Pommes pur�e, Thyme saut�e potatoes, Salade verte

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 la Tour complies with the hospitality industry’ voluntary code of practice

For  parties of 8 and more a 12.5% service charge will be added to the bill
All prices are inclusive of VAT @17.5%


