TAYLOR’S LUNCH MENU

2 Courses £21.00 3 Courses £24.00
Main Courses £17.50

Starters
House cured Duck with Asian Salad, Chilli & Soy Dressing ())@12)
Homemade Soup of the Moment 79
Game & Fowl Terrine, Red Onion Jam, crispy Crostini )
Garlic & Lemon Pan-fried King Prawns with Croutons ().
Salad of grilled Halloumi & Medjool Dates
with Olive Oil and Seeds )(s)(11)13)

Mains
Pan-fried fillet of Cod with Chick Peas, Chorizo, Garlic, Italian
Herbs, Sun-kissed Tomato & Olive Oil Dressing, Mashed Potato ()
Fillet of Bream pan-fried in Cajun Spices, served with spicy fried
Vegetables & Rice 4 7)o)
Confit of Duck with Orange Sauce, Dauphinoise Potatoes,
Honey roasted Vegetables )
Moroccan style lamb Meatballs with Orzo Pasta g)7)9)12)
Leek & Potato Tart, finished with Gruyere Cheese,
crispy fried Red Onion )i

All dishes are served
with complimentary Bread & Butter

(M(S)(7)(8)(11)(13)

Side Dishes
Olives £4.50 (12) Mixed Salad £3.95 9)(10)12 Skinny Chips £3.50
Creamed Leeks & Bacon £3.95 77 French Beans £4.50 7
Peas £3.00 7 Steamed Spinach £4.50 ()

Desserts
Coconut & Pear Panna Cotta with Mango Purée
Little Pot of Chocolate
with boozy Cherries & Mascarpone 3)7)(12)
Warm Lemon & Almond Tart
with a Citrus Drizzle, Cloftted Cream )@)7))
Brown Bread Ice Cream with roast Fig g)s)z)e)11)013)



