BouvaArRDIA

Two Couse £35 . Three Course £45

Miso Aubergine
Toasted Walnut, Den Miso Sauce (\VQ)

Greek Tomato & Feta Fritters
Aioli Yogurt, Tomato Chutney (V)

Braised Pork Cheek
Fennel & Chilli Salad, Pork Jus

Pan Fried Scallops
Peas & Beans, Pancetta

Roast Sirloin of Beef
Duck Fat Roasted Potatoes, Roasted Carrots, Seasonal Greens, Creamed Leeks, Yorkshire Pudding, Jus

Chicken Supreme
Duck Fat Roasted Potatoes, Roasted Carrots, Seasonal Greens, Creamed Leeks, Yorkshire Pudding, Jus

Fillet of Sea Bass
New Potatoes, Roasted Carrots, Seasonal Greens, White Wine Velouté

Nut Roast
New Potatoes, Roasted Carrots, Seasonal Greens, Mushroom Jus (vg)

Cardamom Panna Cotta
Rhubarb Jelly, Fresh Berries

Dark Chocolate & Orange Torte
Hazelnut Crumble Base, Blood Orange Sorbet (\Vg)

Sticky Toffee Pudding
Butterscotch Sauce, Chantilly Cream (V)

Selection of Local Cheeses (£4 supplement)

Please speak to your server about your dietary requirements or allergies before ordering.
A discretionary service charge of 12.5% will be added to the final bill.



