st GILES HOUSE
Hotel, Bistro, Bar & Spa

Starter

Leek, Gorgonzola and Rosemary Soup, (V)
with Crispy Leeks.

Smoked Haddock and Spring Onion Fishcakes,
with Gravadlax, Poached Egg and Hollandaise Sauce.

Chicken Liver Parfait,

with Celeriac Remoulade, Tomato Chutney and Melba Toast.

Baked Camembert, (V)
with Celery Sticks and Garlic Ciabatta Toasts.

Crispy Duck and Cashew Noodles,................................... £7.00
with Ginger and Chilli Dressing.

Local Brancaster Mussels, ...........ccccceeeeveevvuveennnnn. Starter £6.50
rreersnieesniiensnnieessssesssseeeennee Main (with Handceut Chips) €13.00

with an Onion, Garlic and Herb Cream Sauce.

Caramelised Pork Belly,
with Homemade Piccalilli and an Apple and Pea Shoot Salad.

Seafood Platter, Starter £7.50  Main £15.00
with Mussels, Cockles, Smoked Salmon, Smoked Mackerel, Sweet Chilli
Crayfish Tails, Taramasalata and Herb and Lemon Mayonnaise.

Jold Meat and Cheese Platter, ....Starter £7.50  Main £15.00
with Chorizo Sausage, Rosettes of Parma Ham, Smoked Chicken, Duo of
Cheese, Marinated Olives, Celery, Grapes and St Giles House Chutney.

Main

Pan Fried Fillet of Venison, £22.00
with Dauphinoise Potato, Baby Bunch Carrots, Sautéed Savoy Cabbage,
Croquette of Black Pudding and a Rich Red Wine Jus.

Pan Fried Sea Bass, £16.00
with Sautéed Potatoes, Buttered Spinach and Pancetta, Cherry Tomato and
Chilli Salsa.

Pan Fried Breast of Chicken,
with a Leek and Wild Mushroom Pie, Olive Oil Mash, Sautéed Baby Carrots
and Marsala Sauce.

Grilled Halibut Fillet, £17.00
with a Potato Rosti, Parsnip Purée, Courgette Ribbons, Tempura King
Prawns and a Béarnaise Sauce.

Courgette, Sunblushed Tomato and Brie Lasagne, (V).... £13.50
with a Parmesan and Pine Nut Salad and Garlic Rolls.

From the Grill

Ribeye Steak,

Sirloin Steak, .......ueeeeeeeeeeneeeeeeeeeeeeieeeeeriieeeerieeeevnnens £20.00
Lamb CULLels, ......coueeeeeeeeeeeeeeeeeeeeiiieeeeeeeeesvseiiiiieeeesessenens £20.00
Tuna Steak,

Scallop and King Prawn Brochelles,............................... £16.50
Mediterranean Vegetable Kebabs, (V) .................ccuu..... £13.50

Mixed Grill,
60z Sirloin, Sausage, Gammon, Lamb Cutlet, Black Pudding and Fried
Egg.

Please select one item from each of the three sections below to complete
your meal, inclusive of the price above.

Nicoise Salad Handcut Chips Red Wine Jus
Greek Salad Buttered New Potatoes Peppercorn Sauce
Caesar Salad Parmentier Potatoes Garlic Butter
Roasted Root Vegetables Sautéed Potatoes Diane Sauce

Sesame Baby Corn,
Mange Tout and Broccoli

Dauphinoise Potatoes Roquefort Sauce

Moroccan Spiced Tomato and Chilli Ragout
Mushrooms, Vine Tomatoes Cous Cous Further Portions £2.00

and Onion Rings Creamed Potato

Tomato, Mozzarella Further Portions £3.00

and Balsamic Salad
Chargrilled Med Veg
Further Portions £3.00

Side Order of Garlic Bread
£2.50

Dessert

Trio of Rhubarb, 7.50
with Rhubarb and Custard Panna Cotta, Rhubarb and Clotted Cream Tart
and Rhubarb Ice Cream.

Warm French Apple Tart, .......................ccuuuevevueeeenneeenee. £6.50

with Butterscotch Ice Cream and Toasted Almonds.

Peanut Butter and Chocolate Parfait,............................... £6.00
with Chocolate Biscotti, Peanut Brittle and Salted Caramel Sauce.

Treacle Sponge Pudding,
with Vanilla Custard and Kumqguat Marmalade.

Chocolate and Pistachio Mousse,.................ceeeeeeeeeeevennn. £6.00
with Caramel Brittle.

Assiette of Lemon,
with Lemon Meringue Pie, Lemon Curd Ice Cream, Lemon Posset and a
Lemon Shortbread Biscuit.

A Selection of Local and British Isles Cheese,.................. £7.50
with Handmade Crackers, Grapes, Celery and St Giles House Chutney.

A Selection of Ice Creams and Sorbets,
with a Shortbread Biscuit.
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