Easter Menu

2 Courses — £29 00
3 Courses — £34.00

ADD BOTTOMLESS PROSSECO - £10.00

— STARTERS —

Zucchini Ham Bites

Miso Aubergine
Fried leek, Pickled Daikon

Tempura Artichoke
Dried Olives, Wasabi Mayo

Chicken Thigh Bites

Spring Onion, Crispy Chicken Skin,
Asian Sauces

Piri-Piri Garlic Prawns
with Coriander

Salmon Croquette
Leek, Corn, Tarragon Bearnaise

Duck Croquette

Bone Marrow, Garlic, Herbs

e - OIDES ey

Pointed % Cabbage £3.75

in Beurre Noisette
Duck Fat Roasted Potatoes £4.00

Green Beans £3.50
with Shallots, Zest

Courgette Fries £3.75

Homemade Sun Dried
Cherry Tomatoes £3.50

MAIN

Yogurt Cauliflower Steak

Poussin

Creamy Polenta
Wild Garlic,
Lemon - Honey - Truffle Sauce

Lamb Rack
Spicy Aubergine, Dill, Pesto

Sirloin Steak 8oz
Free Range Pork Chops

Jerusalem Artichoke Puree, Apple, Sage

Salmon Fillet
Mediterranean Orzo, Orange Glaze

Bracca Classic Burger
Aberdeen Angus Beef, Bacon, Mature
Cheddar Cheese, Gherkins, Lettuce, Beef
Tomato, Burger Sauce

o= DESSERTS —+

Chocolate Fondant
with Mango & Raspberry
Fruit Coulis

Sticky Toffee Pudding

with Vanilla Ice Cream

Ice Cream & Sorbet
3 Scoops of Your Choice

Vanilla Ice Cream
Strawbery Ice Cream
Chocolate Ice Cream

Champagne Sorbet
Passion Fruit Sorbet
Mango Sorbet
Raspberry Sorbet

Please advise your waiter of any dietary requirements & allergies before
ordering.
A discretionary service charge of 12.5% will be added to your bill.

All gratuities go directly to our staff

YV — Vegetarian — Gluten free & — Vegan




