A4

@

Rosette award for

culinary excellence ¥

2023 U M/ S
LYME REGIS

E45N-

Monday & Thursday 5pm-6.30pm
2 courses £30/ 3 courses £36

Twice Baked Kern Soufflé

apple, beetroot, pickled walnut & romesco sauce & gremolata

Lyme Bay Crab Croquetta
mixed salad leaves
oaANs

Fish Cake Curried Cauliflower Steak Moules Frites

egg, chive Sharpham Park spelf gar|ic, parsley,
mustard sauce & dukkah white wine
seasonal greens & French fries

essenls

Apple Tart Tatin Malted Chocolate Mousse

vanilla ice cream chocolate soil, honeycomb & caramel sauce

All prices are inclusive of \/AT, Service chorge is not included.
For allergen information or specific dietary needs please speak to a member of staff

All menus are printed on 100% recycled paper .



