Prix FLxe Menu
Sawmple

STARTERS

Jerusalem artichoke soup (V)
Goat’s cheese mousse, pickled beetroot, watercress § blackeurrant
Deep fried brie with cranberry

MAIN COURSES

Leek, wild mushroom & parmesan parcels with béchamel sauce (V)
Monkfish fillet with creamy) pesto § new potatoes
Herb crusted Lamb cutlets with mash § red wine

DESSERTS

Amaretto semifredodo (n)
Coconut panna cotta with chocolate sauce
Stlection of cheeses § chutney

£1 2-5—0 for 1Wo cources
£1 4'5_0 for three cources

includes a 5[3% of house wine, ¢oft drink or ¢mall olra\/gh’l' beer

Available from T"ucgolavl to Sahrda», lvnehtimes and Tvcgola»’ to Thurgola»’ o\/cnings

Gratvities 0 on‘Hrolv’ to the staff
10 % service will be added to the bill for parties of & or more
Reservations can be made on O12FF 355021

www.bartellas.com



