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Alfresco Brasserie Menu
 
Starters
Boiled ham hock terrine with piccalilly
£6.00
Celeriac and cider soup 
£5.50
Pork rillette with toasted ciabatta & pickled vegetables 
£6.50
Potted shrimps served with rustic bread & lime chutney
£6.50
Smoked haddock on ciabatta with Welsh Rarebit
£6.00
Spiced Goats cheese and field mushroom beignet 
£5.50
Thai fish cake with a sweet chilli dipping sauce
£6.50
Tomato and pesto soup
£5.50
 
Main Courses
Baked omelette with crab, onions, potatoes and bell peppers
£11.95
Baked  whole Seabass “Papiotte” with fennel and new potatoes
£15.00
Calves liver with braised onions and crispy bacon
£16.50
Chargrilled ribeye steak served with chunky chips and Bernaise sauce
£18.50
Traditional fish and chunky chips with tartare sauce
£12.50
Penne pasta mixed with tiger prawns, chilli, garlic, wild mushrooms and wilted spinach
£16.50
Seared Salmon with wok cooked noodles, bok choi and sweet chilli sauce
£14.00
Seared Swordfish Nicoise with fried red onion rings
£14.50
Thai green chicken and tiger prawn curry with saffron rice and french beans
£15.00
 
Homemade Tagliatelle
Starter £6.50     Main course £12.95
 
Tagliatelle with a cheese & spring onion sauce
Tagliatelle with a chorizo sausage, roasted pepper & olive sauce
Tagliatelle with a smoked salmon & cream sauce
Sides
Caesar salad
£3.50
Chunky chips
£2.50
Feta cheese and tomato salad      
£2.50
Green or mixed salad 
£3.50
Mash potato
£2.50
New potatoes
£2.50
Panache of vegetables
£2.50
Every Friday Fish and Chips is the dish of the day.
Children’s menu also available Please ask your waiter …
WINE LIST
 
CHAMPAGNE 
Glass 175cl  
Bottle750cl
MANSARD BRUT
£11.50
£44.95
MÖET ET CHANDON
£13.75 
£56.95
 
WHITE WINE 
 
 
SELECTION DU SOMELIEUR,FRANCE
£ 3.75
£15.50
SAUVIGNON, AUSTRALIA
£ 5.50
£19.50
RIESLING, WAIPARA, NEW ZEALAND
£ 5.75
£22.50
PINOT GRIGIO, COLLIO, ITALIA
£ 6.25
£24.50
 
 
 
RED WINES
 
 
SELECTION DU SOMELLIER, FRANCE
£ 3.75
£15.50
SHIRAZ/CABERNET, AUSTRALIA
£ 5.50
£19.50
FLEURIE, FRANCE
£ 6.75 
£25.50
SAN LEONINO CHIANTI, ITALIA
£ 6.95
£27.50
If you wish to choose your wines from a wider selection, The Riverside Restaurant wine list is available on request

We kindly ask all our guests to refrain from smoking and using mobile telephones within the Alfresco Restaurant
All prices are inclusive of VAT @ 17.5%
and subject to a discretionary 12.5% service charge


	   
	 

	Sample Riverside Business Lunch Menu
Cream of parsnip and chilli soup
Rabbit terrine with wild mushroom
and a leek salad

Fillet of mackerel escabeche
with a gin mousse

Grilled goats cheese with pumpkin seed oil
on French beans and baby artichoke

~~~~~~~~~~~~

Roasted chump of lamb
with Nicoise garnish

Fillet of Talapia on pearl barley risotto
with baby gem

Spinach bavarois
with baby vegetables

Supreme of Guinea Fowl
with Romanesco and sauted salisfy

~~~~~~~~~~~~

Vanilla crème brulee
Dark chocolate tart
with milk ice cream

Drambuie parfait
with kumquat compote

Raspberry and vanilla mousse
with raspberry sorbet

	 

	 

	 

	 

	Sample A’ La Carte Menus
Starters 

Crab Tortellini on parsley puree with asparagus   £13.50
Smoked Haddock and potato terrine
with sauce gribiche and grain mustard dressing   £12.00

Oxtail and sherry consomme   £12.00 

Foie gras escabeche and marinated baby vegetables   £15.00
Sauted Scallops on Jerusalem artichokes
with a quail egg ravioli   £15.00 

Cod and caviar tartare
with a fennel salad   £13.50

Mille feuille of quail and pancetta
with a watercress salad   £13.50 

Tasting of tomato and goats cheese   £12.00

	 

	Meat Dishes 
Squab Pigeon on savoy cabbage
with black pudding and apple ragout  £27.00

Roast saddle of Rabbit
with truffle oil mash and Jerusalem artichokes  £24.50

Fillet of Aberdeen Angus Beef
with sauted spinach and celeriac  £28.00

Supreme of Duck
with cinnamon mash, marinated white cabbage and redcurrant sauce  £24.50

	 

	Fish Dishes
Fillet of Seabass with Scallops
on a haricot blanc and chorizo sausage ragout £26.00

Fillet of Red Mullet and Lobster
with sauted cos lettuce and blood orange butter sauce £26.50

Medallions of Monkfish with celery nage
and roasted salisfy   £25.00

Supreme of brill on red chard
with asparagus and morrel cream sauce  £25.00

	 

	Desserts
Vanilla Crème Brulee
with mango and mint salsa   £7.50 

Dark chocolate mousse
with white chocolate and orange ice cream   £7.50 

Baileys and honey parfait
with anglaise sauce   £7.50 

Vanilla Soufflé
with Grand Marnier ice cream   £8.00

Apple trio
(Apple sorbet, apple and calvados mousse and apple chutney basket)   £7.50 

Passion Fruit and pineapple mille feuille
with carameliced pineapple   £7.50

Orange and cardamon tart
with mascarpone sorbet  £ 7.50


