BROCKLEY HALL HOTEL A LA CARTE MENU

STARTERS

Panfried Scottish King Scallops £22.95
Summer Pea Puree, Fresh Peas, Pancetta GF
Crispy Oyster Mushroom Wontons £14.95
Sweet and Sour Vegetables, Sweet and Spicy Dipping Sauce V,VE
Ham Hock & Blue Cheese Bon Bons £13.95
Apple Chutney, Pickled Onions
Roast Heritage Beetroot, Yellison Goats Cheese £15.95

Balsamic Pearls, Beetroot Ketchup, Linseed Cracker GF,V

MAINS

28 Day aged 8oz Beef Fillet £42.95
Fondant Potato, Creamed Spinach, Shallot & Red Wine Jus, Roast Shallot, Truffle & Herb Butter GF
Roast Monkfish Tail, £38.95
Curried Cauliflower, Mussels, Lightly Spiced Keralan Sauce, Crispy Potato Straws GF
Pan Roast Yorkshire Lamb Loin £42.95
Roast Mediterranean Vegetables, Parmesan Mashed Potato, Black Olive Crumb, Lamb Jus GF
Leek & Watercress Risotto £21.95
Toasted Hazelnuts, Deep Fried Leek GF,V,VE

DESSERTS

Lemon Parfait £14
Torched Meringue, Lemon Drizzle, Lemon Curd V
Warm Passionfruit Souffle £15
Vanilla and White Chocolate Ice Cream, Mango Spheres, Chocolate Shards GF V

Please allow at least 15 minutes for your Souffle
70% Dark Chocolate and Lime Mousse £14
Coconut Ice Cream, Chocolate Soil, Chocolate Ganache GF V
Brockley Hall Cheese Plate
3 Cheeses £17.00 6 Cheeses £27.00
Grapes, Celery & Biscuits GF

M If you have any special dietary requirements, including allergies, M
e please speak to your server before placing your order. Yok K
Rosette award for We cannot guarantee the 100% removal of all bones, Hotel

culinary excellence
so we do advise caution when consuming our fish as they may contain bones.



