Wednesday 31° March 2010
Dinner

Intros

French Onion Soup, Gruyere Cheese Croutons

Pan Veal Sweetbreads, Black and White Pudding, Pancetta, Apple and
Watercress Salad, Poached Egg

Home Cured Salmon, Pea Shoots, Honey and Grain Mustard Dressing

Roquefort, Chicory, Pear and Walnut Salad

Small or Large
Egg Florentine
Rabbif, Pea Lemon and Thyme Risotto

Penne, Pan Fried Beef Fillet, Roasted Plum Tomato and Basil Sauce

Stove and Girill

Confit and Roasted Veal Breast, Colcannon Mash, Cherry Tomato Jus

Roast Chicken, Liver Parfait and Smoked Bacon Ballontine, Parmentier Potatoes,
Fine Green Beans, Sage Butter Sauce

LKB Fish Pie, Watercress
Wild Mushroom and Balsamic Roasted Red Onion Tart, Poached Egg,
Hollandaise Sauce
Side Orders

Garlic Ciabatta £2-50
LKB Vegetables £2-50
Mash £2-50
Thick or Skinny Chips £2-50
New Potatoes £2-50
Tomato and Red Onion Salad £2-50
LKB Mixed Salad £3-50

To Finish
Baked Vanilla Cheesecake, Blackberry Compote
Dark Chocolate Tart, Passion Fruit Sorbet
Strawberry and Raspberry Trifle
Trio of Layered Chocolate Mousses, Amaretti Cookies
1 Course £10-50

2 Courses £13-50
3 Courses £16-50

A 10% Discretionary Service Charge Will Be Added To All Bills



