Bleeding Heart

RESTAURANTS

Bistro Set Menu

2 courses £29.50
3 courses £35.50

TO START

Potted prawn and hot-smoked salmon terrine
Melba toast

Chalonaise duck pressé, ‘salade oriental’
sesame & 0y dressing

Beetroot, green bean & escarole leaf salad
roasted walnut & apple (vg)

TO FOLLOW

Ballotine of Dorset Chalk Stream trout with
courgette stracciatella
lemon quadrotti pasta

Paillard of Norfolk chicken with heritage tomato
pomme paille

Roasted artichoke, aubergine & pepper linguini
smoked ricotta (v)

SIDE DISHES
All at £6.00
Buttery broccoli
Koffman fries
Rocket leaf & San Marzano tomato salad

TO FINISH

Poached peach Melba with raspberry coulis &
almond tuille

Salted caramel and chocolate madeleines with
vanilla ice cream

Coconut yoghurt pannacotta with
English strawberry salad

V = Vegetarian VG = Vegan
Food and allergies intolerance - before ordering, please speak to our staff about your requirements.

An optional service charge of 12.5%, which is at the customer’s discretion and goes entirely to staff, will be added
to your bill. Prices include VAT
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