The House on the Bridge

Monday to Saturday
SAMPLE MENU ONLY
Chicken Liver Parfait

With Red Onion Marmalade and Toasted Brioche

Crab Risotto

With Crayfish,Chilli and Ginger Dressing

Roasted Beetroot, Goat’s Cheese 
and Pinenut Salad

With Balsamic Dressing

Home-Made Soup of the Day

~ § ~

Grilled Red Mullet with a Ratatouille Tian
With Spinach and a Tomato Puree 

Roast Breast of Pheasent and Prunes
With Dumpling, Wild Mushrooms and Pumpkin Puree
Linguini with Courgettes, Rocket 
and Goat’s Cheese 
With a Pesto Dressing
Poached Fillet of Plaice with Clams
Sautéed Gems and Carrot Pickle
Seasonal Vegetables and Potatoes
~ § ~

Choice of Home-made Desserts 
Two Course £16.95 

Three Course £19.95
 A voluntary 10% gratuity will be added to your bill
