CHEZ DOMINIQUE

Samplc L unch Menu
2 courses £25.00 3 courses £27.00

Nibbles - Bread £2.50 Roasted almonds £3.50
Garlic olives £4.00  Sauté chorizo & fennel seeds £4.50

Starters £9.00
Sweetcorn & leek soup, chimichurri, chorizo
Heritage tomato salad, Pecorino
Watermelon, feta & mint salad, sunflower seeds
Cured ling, Picklec} shallot, grapmcrui{:J cucumber, créeme fraiche
Smoked duck, heritage racﬂish, bocconcini, hazelnut drcssing (+£3.00)

Sauté sca”ops, raisin Purée) cauliflower & olive chessing (+£5.00)

Mains £17.50
FPea, broad bean, courgette & mozzarella risotto
Onglet steak, Café de Paris butter, pommes frites
Roast chicken breast} crushed new Potatoes) courgette, balsamico
Chalk stream trout, Fennel, green beans, salsa verde
Wiltshire Pork choP, borlotti beans, aioli (+£3.50)
Sea bBass, samphirc, musscls, sauce vierge (+£6.00)

Sirloin steak, heritage tomatoes, pommes frites, béarnaise sauce (+£12.00)

Sides £4.00 - Greensalad New Potatoes Pommes frites

Green beans & almond butter

Puc]dings £8.50
Créme brﬁlée, New Forest rasl:)]:)crries
Dark chocolate tart, honegcomb, salted caramel ice cream
Baked PineaPPle, Passion fruit, basil syrup, lemon sorbet
Elderflower panna cotta, gooseberrg compote, sablé biscuit
Sorbet or ice cream (Please ask for flavours)
Pont l’évéque, chutneg, biscuits
(add Perl Las /or Reblochon £2.50 each)

Fish dishes may contain small bones.
Please note that some dishes may contain nuts or traces of nuts, lactose or gluten.

ngou have an9 a”ergies PlCaSC make a member O{: thc team aware.

An oPtional 12.5% service charge will be added to your bi”, this goes clirectlg to the team, thank you.



