THE OLD BARGE

SAMPLE SPECIALS MENU

STARTERS

PANKO COATED BEEF CROQUETTES
Mustard aioli

MANCURIAN CRISPY LAMB
Lettuce leaf, Capitol sauce (GF)

BURATTA SALAD
Beetroot, watercress, torched orange (V)

CHARRED CORN ‘RIBS’
Chipotle, lime & parmesan (VGA)

MAINS

BEEF CHEEK BOURGINON
Slow cooked beef cheek, red wine sauce, dauphinoise,
roasted heritage carrots (GF)

BOUILLABAISSE
Traditional Provencal fish soup, fresh baked sourdough

PORK CHOP
Black pudding bon bon, winter vegetables, boulangére potatoes (GF)

GAME PIE
Buttered mash, winter vegetables

PISTACHIO CRUMBED LAMB
Gnocchi, winter pesto

MOROCCAN VEGETABLE TAGINE
Jewelled cous cous (VG,GF)

(V) =Ve;

Please note

n (VA) = vegetarian alternative available
arge will be added to all groups of 6 or moreiin the re:
Allitems are subject to availability | All prices ar

(VG) = vegan (VGA) = vegan alternative available (GF) = gluten free
nt area | Allergen advice available at bar | All weights are approximate uncooked | All foods may contain nuts or nut
at current rate | Products and prices are correct at the time of going to pressbut subject to change
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