SUNDAY LUX MENU 2ND FEBRUARY

I course - £23.95. 2 Course £28.95 3 course £33.95/ £48.75 (Thors Hammer)
Children £10

Dirty Martini £11.95 / Bloody Mary £12.95 Bread & Butter £3.50

Blood Orange Negroni £12.95 Marinated Olives £3.50

Laurent Perrier Champagne £15.95 Smoked Almonds £4.50

Stestons

4 Herm Oysters Au Naturel
With Shallots & Red Wine Vinegar

Golden Guernsey Goats Cheese Spring Roll
Chili Ketchup Dip

Guernsey Chancre Crab bisque
Bread Roll

Beef Short Rib Croquettes

Lime Mayonnaise

Crispy Pig’s Cheeks
Bone Marrow Gravy

MeinBishes

Whole Roasted Sea Bass
Slow Roast Leg Of Lamb
Whole Roasted Poussin
Braised Beef Wellington
Vegetarian Espetada

-Served with-
Roast Potatoes / Yorkshire pudding / Seasonal Vegetables/ Pigs in blankets/ Bone Marrow Gravy

o7

Tenderstem Broccoli £5.95 / Roast Potatoes £4.50 / Cauliflower Cheese £5.95 Spinach, walnut,

parmesan salad £4.75 / Truffle Parmesan Fries £6.55

Blossests

Coconut Milk Pudding

Grilled Pineapple

Cinnamon dust, peach sorbet

Affogato
Espresso coffee, Shortbread

Selection of Fava’s Ice Cream or Sorbet
Coconut, Peach, Mango, Passionfruit, Lime, Pistachio

Passionfruit Mousse



