CITY CAFE

A LA CARTE

Enjoy 2 courses for £16.95 or 3 courses for £21.95 per person
(Please note supplements apply on certain dishes — see foot of menu)

STARTERS

Pea Velouté, poached smoked haddock with fresh peas £5.50
Clear Vegetable Broth, farfalle pasta, tomato and parsley (v)  £4.95
City Café Prawn Cocktail, avocado, tomato salsa and tempura king prawn  £7.25
Roast Wood Pigeon and Onion Tart, quail's egg, peas and cured bacon  £6.95
Handpicked Crab and Avocado Salad, baby leaves, lime and chilli dressing ~ £7.85
Ballotine of Chicken with Ham and Pistachios, frisée salad, gribiche sauce  £6.50
Beetroot Tart with Tomato Tartare, french bean and goats cheese salad (v) £6.25

Lightly Smoked Mackerel with Ham Hock Potato Cake, summer salad and dill créme fraiche  £5.95

MAIN COURSE

Steak Frites, 21 day aged beef with watercress and béarnaise 8 oz rib-eye £18.95"
|2 oz rib-eye £21.95%

Herb Crust Rump of Lamb, lamb cannelloni, carrot purée, basil lamb jus ~ £14.95
Roasted Butternut Squash, Feta and Spinach Pithivier, peperonata (v)  £10.95

Seafood Paella with Seatrout, Mussels and Chorizo, crispy salt and pepper squid  £13.95

Roast Label Anglais Chicken Breast with confit leg, pancetta, fresh peas and summer girolles  £13.95
Pan-fried Gigha Halibut Nigoise with traditional garnish, salsa verde ~ £17.95"
Trio of Middle White Pork, confit belly, roast fillet and pork dumpling with savoy cabbage, onion jus and crackling ~ £14.95
White Onion and Parmesan Risotto, crispy shallots and parmesan foam (v)  £5.95/ £10.95
City Café Fish and Chips in Bitter and Twisted Beer Batter, hand cut chips, minted mushy peas, tartare sauce  £13.95

Market Dish of the Day, the best meat or fish from today’s market  £13.50

Should you wish to have fish and chips but without the batter and would prefer
salad or vegetables to chips then please ask a member of staff. We would be
delighted to accommodate your preferences.

Supplements on two or three course pricing - * £5 ** £9.



CITY CAFE

SIDES

Bitter and Twisted Beer Battered Onion Rings  £2.95
Cauliflower Gratin  £2.95
Sautéed Green Beans with shallots ~ £2.95
Cavelo Nero Cabbage with pancetta lardons  £2.95
Hand-cut Chips £3.50
Creamy Buttered Mash Potato  £2.95
Dauphinois  £2.95
French Fries  £2.95
Green Tomato and Red Onion Salad £3.25

Rocket and Parmesan Salad, balsamic dressing ~ £2.95

DESSERTS

Trio of Summer Desserts! mini summer pudding, raspberry trifle, ‘99" cone with milk ice-cream and flake
Classic Baked Egg Custard Tart with rum and golden raisin ice-cream  £5.50
Raspberry Eton Mess, raspberry vacherin £5.50
Tiramisu Sundae with amaretto biscuit, white chocolate and coffee ice-cream  £5.50
English Strawberries in a Glass with clotted cream ice-cream, mini scones £5.95
Bittersweet Chocolate and Pecan Tart, malted banana ice-cream  £5.95

Selection of British and French Cheese,
home-made fruit chutney and nairn’s oatcakes £3.50 /£7.50/ £9.50

If you suffer from a nut allergy or any other food allergy please alert a member of staff
and they will be happy to help guide you through the menu choices.

A discretionary 0% service charge will be added to your bill.

£6.25



