HELSEA

BRASSERIE

SUNDAY SPECIAL

2 COURSES £16.95, 3 COURSES £19.95

FOR THE TABLE

Ciabatta Bread Basket & Butter £3.95
Marinated Olives £3.95
Balsamic Oil £1.00

STARTERS

Soup of the day served with baked ciabatta bread (v, gf soup not ciabatta)

Baked cheddar cheese souffle (v)

Pear, blue cheese, walnut salad with herb oil (v,gf)

Tiger prawns cooked in lemon garlic butter served on baked ciabatta

Smoked mackerel bruschetta with chopped tomatoes, red onion, fresh basil & garlic olive oil dressing
Chicken liver pate, red onion chutney, baked ciabatta

Tempura white fish, beetroot mayonnaise, garnish

MAINS

Lemon & rosemary marinated chicken breast with creamy mushrooms (gf)

Pan seared seabass served with grilled vegetables & white wine dill cream sauce (gf)

Garlic & saffron baked salmon with creamy coconut risotto (gf)

Tiger prawns & courgette linguini cooked with cherry tomatoes, garlic, chilli flakes, in a lemon creamy sauce

Slow cooked boneless beef ribs with pan fried mushroom & potatoes finished with red wine jus (gf)

Braised lamb shank served with new potatoes, rustic vegetables & minted jus (gf) (E5 supplement)

Smoked tofu & seasonal vegetable stir fry with sesame seeds and garlic crisps (gf,ve,v)

Marinated steak served with grilled garlic vegetables & sauce of your choice (peppercorn, garlic butter, blue cheese, red wine jus) (gf)

FILLET STEAK 8 0z (£9 supplement)
RIBEYE STEAK 10 0z (£7 supplement)

DESSERTS SIDES

Sticky toffee pudding, caramel sauce, vanilla icecream (v,gf) Fries (gf) 3.95

Golden salted caramel tart, fruit compote (v) Sweet potato fries (gf) 4.50
Cheesecake of the day, vanilla icecream (v) House salad 3.95

Cheese selection, selection of cheeses, biscuits, fruits & House vegetables 4.00

chutney (£5 supplement) Grilled vegetables 4.95

Icecream & sorbet (3 scoops) with wafer Buttered new potatoes 4.50

(icecream - coconut, pistachio, vanilla, mint choc chip, salted Sautéed mushrooms 4.95
caramel) (v,gf)
(sorbet — blackcurrant, lemon, mango)(v, gf,ve)

Please inform your server of any dietary requirements. VE - Vegan / V- Vegetarian / GF — Gluten Free.
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