THE WINE BAR €% BISTRO

The Wine Boar & Butro-~ A La Corte Menw

Stortery

Home Cured Salmon Plate with marinated beetroot and Creme Fraiche
Chicken Livers on a chargrilled brioche with salad leaves

Guinea Fowl Terrine with a Red Onion Jam

Smoked Mackerel Salad served with a horseradish and lemon mayonnaise
Sautéed Mushrooms and Blue Cheese Gratin with chargrilled bread

Chefs Soup of the Evening

Moules Mariniere

Macng
Chicken Breast stuffed with parsley garlic butter and orange segments, then wrapped
in Hampshire bacon, with creamed potatoes and sautéed green beans and olives
Pan-fried Monkfish, on a fresh crab bisque tagliatelli.

Confit of Duck Leg with chargrilled Mediterranean vegetables and a warm new potato
salad

Steaks: Sirloin (£17.95) or Rib-eye (£18.95) served with a choice of warm blue
cheese or peppercorn sauce and a side salad with French fries or hand cut chips

Moules Mariniere served with French fries

Chargrilled vegetable and mushroom Pithivier served with a choice of warm blue
cheese or peppercorn sauce. Suitable for Vegetarians

Chef’s Pasta Dish of the evening

Head Chef — Stephen Small

£7.95

£6.95

£6.95

£7.95

£6.95

£4.95

£7.95

£11.95

£ 14.95

£12.95

£11.95

£12.95

£ 9.95



