STEAKL—I@USE

THE VERANDAN

~ APPETISERS

Clam Chowder
Bacon and Welsh Rarebit

Salt Beef Brisket Hash
Free Ronge Duck Egg Yolk*, Dijon Gravy
Sweet and Sour Kosher Pickles (gf)

Cured and Salt Baked Baby Beets

New Forest Rosary Goot's Cheese,
Candied Pecans, Citrus,
Basil Leaf and Mint (v) (gf)

ENTREES

Grilled Whole Dover Sole
Maitre d'hétel Butter, Jersey Royals,
Asparagus and Green Bean Fricassée

Organic Label Rouge
Roast Chicken Breast (g

Served with jius and your choice of sides

: Darragh O’Shea’s 35 Day Dry
‘Aged Scotch Grass-fed Black Angus
2 8oz Sirloin Steak” (g1
Accompanied by Scweet Vine Roasted Tomatoes,
grilled Portshllo Mushroom,
s M-Gmﬂ“ﬂdwir:gfﬂn'{s

SIDE SALAD
Green Leaf and Herbs
French Vinaigrette (v} (gf)

VEGETABLES
Creamed Baby Spinach with Roasted Shallots
Tenderstern Broccoli (gf)

London Pride Beer Tempura Onion Rings

POTATOES

French Fries — add Truffle Oil and Parmesan
Yukon Gold Mashed Potatoes (gf)

SAUCES
Café de Paris Butter (gf
Chimichurri {gf)
Sauce au Poivre (gf)

DESSERTS
Warm Deep Filled Bramley Apple Pie
Vanilla Bean Ice Cream or English Custard (is)

Toffee, Peanut Butter and
Fudge Brownie Sundae
Salted Caramel and Peanut Butter lce Cream,
Toffee Sauce and Whipped Vanilla Bean Cream

Wild Strawberry Pavlova

uditional cish, & supplement charge of $7501
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