[lerdines

MENU

Available Friday 14th & Saturday 15th February 2025
Dinner - Served 5.30pm - 9pm

WHILE YOU WAIT
The County Bread Board - Local Artisan Bread, Butter, Hummus & Balsamic Glaze (V)- £5.00

Add Sun Dried Tomatoes or Olives - £1.75

' Lindisfarne Oysters £2.50 each ’

STARTERS
Queen Scallops, Apple Gel, Celeriac Jenga, Maple Glazed Prosciutto Ham (GF/DF) - £11.00

Gressingham Duck & Port Pate, Spiced Plum Chutney, Toasted Sourdough - £9.00
Warm Pear Waldorf Tart, Blue Cheese Sauce, Chicory Salad (V/VE/GF/DF) - £8.50
Sticky Korean Short Rib Croquettes, Kimchi, Sakura Cress - £9.50
Cured Salmon, Smoked Yoghurt, Lemongrass Gel Compressed Cucumber (GF/DF) - £9.50

MAINS
Pork Tenderloin, Fennel Velouté, Salt Baked Celeriac, Candied Apples,

Kalettes (GF/DF) - £23.00
Dover Sole A la Meuniére, New Potatoes in Parsley Butter, Fine Beans & Shallots,
House Salad (GF) - £26.00
Sharing 160z Ribeye Steak Céte de Boeuf, Roast Bone Marrow, Portobello Mushroom,
Vine Cherry Tomatoes, Café de Paris Butter, Bordelaise Sauce, ]ulienne Fries (GF/DF) - £75.00
Beetroot Risotto, Beetroot Crisps, Crumbled Feta Cheese,

Toasted Pine Nuts (V/VE/GF/DF) - £19.00 .
’ Red Mullet Bouillabaisse, Saffron Potatoes, Braised Fennel,
' Rouille en Croute (GF/DF) - £24.00 .
DESSERTS

Raspberry Chocolate Fondant, Hazelnut Britile, Raspberry Sorbet (V) - £9.00
Baked New York Cheesecake, Passionfruit Curd, Pornstar Martini Shot (V/GF) - £9.50
Rhubarb Créme Briilée, Stem Ginger Shortbread (V/VE/GF/DF) - £9.00
Last Rolo - Toﬂee Filled Chocolate Dome, Toﬁfee Mousse, Gold Leaf, Salted
Caramel Cookie Fingers (V/GF) - £11.00
Lemon Polenta Cake, Strawberry Gel, Clotted Cream Ice Cream (V/VE/GF/DF) - £9.00

Menu subject to change
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed

Prices inclusive of VAT at 20%
V - Suitable for Vegetarian ~ VE - Vegan Alternative  GF - Gluten Free Alternative  DF - Dairy Free Alternative



