CHEZ DOMINIQUE

Sam!:)le L unch Menu
2 courses £24.00 A courses £28.00

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

Starters £9.50
Sweetcorn, coconut & leek soup, chimichurri
Raclicchio, blood orange, goats cur&, beetroot romesco, almonds
Black treacle cured trout, green aPPle, fennel
Ox tongue, kimchi, gochujang mayonnaise, cring seaweed
Venison salami, hazelnuts, prunes, parmesan, balsamic clressing (+£3.00)

Brixham sca”oPs, samphire) Parsnip Purée, curried lentils (+£6.00)

Mains £19.00
Linguini, wild mushrooms, Pine nuts, mascarpone, truHle ol
Roast chicken breast, creamed lceks, oyster mushrooms, sauce Poivracle
Onglet stcak, mustard & tarragon buttcr, pommes frites
Roast cod, squid ink risotto, samphire, olives, Parsleg, garlic dressing
Monkﬁsh, mussels, curried vclouté) cucumber, saml:)hire (+£10.50)
Devon duck breast, Purple sProuting broccoli, shallot Purée, red wine sauce (+£11.00)

Sirloin steak, pommes frites, wild mushrooms, sauce béarnaise (+£12.00)

Sides £4.00 - Greensalad Pommes frites New Potatoes
Purple sprouting broccoli & almond butter

Puddings £9.00
Chocolate fondant, Seville orange marmalade, salted caramel ice cream (15mins)
Iced rhubarb Pancait, Poached rhubarb, crumble
Lemon Polen’ca cake, Italian meringue
Créme brﬁlée, sable biscuit
Pont~l’Evéc]ue) chutneg, biscuits
(add Montgomery Cheddar /or Perl las +£2.50 each)

Sorbet orice cream (Please ask for ﬂavours)

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

]F HOU have ang a”ergics PlCaSC make a membcr OF tl’]C team aware.

An oPtional 12.5% gratuitg will be added to your bi”, this goes clircctlg to the team, thank you.



