A LA CARTE MENU

STARTERS

SCALLOPS CEVICHE £13.95 ROASTED TIGER PRAWNS

Three scallops thinly cut and marinated in lime juice, Pastis and chilli butter
salt, sugar, pomegranate, chilli and baby coriander

AROMATIC SOLENT SQUID MEATBALLS CHICKEN LIVER PARFAIT

Tomato and saffron sauce Hazelnut brioche muffin, tomato chutney

TOMATO CONSOMME HOME-CURED BARBARY DUCK HAM

Roasted heritage tomato Watercress, smoked almonds and fig salad

MAIN COURSES

MISO MARINATED COD AND MINT RAITA £17.75 SLOW ROAST GLOUCESTER
‘With cucumber salad and bok choi OLD SPOT PORK BELLY

Chestnuts, pommes mousseline

SEA TROUT ALMONDINE £16.95
Trout fillet fried in almonds, pea, broad bean and fine bean fricassee NAVARIN OF HERDWICK MUTTON
Eight hour braised mutton with Heritage baby vegetables

AUBERGINE CAPONATA AND

GRILLED HALLOUMI CANARD AND BOUDIN NOIR SAUCISSON
A spiced aubergine stew with capers, olives and tomatoes, Pickled red onions and baby kale

served with flat breads

FROM THE GIRLL

CHATEAUBRIAND £65.00 PORTERHOUSE 500g
Best shared between two, includes pommes frites A cut from the rear end of the short loin for a larger
and a choice of side portion of tenderloin

FILLET 225g RIBEYE 225¢

A prime tender cut taken from the loin A marbled tender cut giving a rich, full flavoured steak

STEAKSAUCES

Jus Roti | Béarnaise | Garlic Butter | Peppercorn

SIDES

All side dishes are £3.95

POMMES FRITES
PARMENTIER POTATOES
HARICOT VERTS A LA NIGOISE
CHANTENAY CARROTS
SAUTEED SPINACH
SALADE VERTE
TOMATO AND ONION SALAD

For special dietary requirements or allergy information, please speak to our Restaurant Manager. THEAYONGORGEHOTEL.com
All of our prices include VAT. A discretionary service charge of 10% will be added to your bill.




CHAMPAGNE & SPARKLING 250

PROSECCO £7.50
Vaporetto, Italy

PERRIER-JOUET £11.95
Grand Brut NV, France

NYETIMBER

Classic Cuvée, England

BLANC DE NOIR

Palmer & Co, France

G.H.MUMM

Demi Sec, France

VEUVE CLIQUOT

Yellow Label, France

WHITE WINE

CHENIN BLANC

Acacia Tree, South Africa
LEGATO GRILLO

Indicazione Geografica Tipica, Italy
PINOT GRIGIO RIESLING
Alisios, Brazil

SAUVIGNON BLANC

Spy Valley, New Zealand
SAUVIGNON BLANC
Valdiviso Acongua, Chile
PICPOUL DE PINET

Mas Peuch, Coteaux du Languedoc
VIOGNIER

The Spee'wah Crooked Mick, Australia
MARSANNE VIOGNIER
Chateau Tanunda, Australia
CHARDONNAY

Journey's End, South Africa
ALVARINO

Conde Villar, Portugal
REISLING

Charles Smith Kung Fu Girl, USA
CHABLIS

Domain Jean Defaix, France

PINOT GRIGIO BLUSH
Statua, Sicilia, Italy
PINOT NOIR ROSE

Les Nuages, Loire France

CHATEAU D'ASTROS

Rosé Cotes de Provence

RED WINE

SHIRAZ VIOGNIER

Circa, Australia
MONTELPULCIANO

Villa del Fiori, Italy

MERLOT MALBEC

Vindedos, De la Posada, Argentina
PINOT NOIR

Yering Station, Australia

RIOJA CRIANZA

Castillo Viento, Spain

ST COSME VIN DE FRANCE
Little James Basket Press, France
MERLOT

Graham Beck The Game Reserve, South Africa
FLEURIE

Millesime Cave de Fleurie, France
CARMENERE

Valdivieso Single Vineyard, Chile
MALBEC

Catena Appelation Vistas Flores, Argentina
SYRAH

Charles Smith Boom Boom, USA

CROZES HERMITAGE
Rouge Les Jalets Paul Jaboulet, France

We have a number of vintages in our cellar, please ask your sommelier for vintage availability. THEAYONGORGEHOTEL.com




