CHEFFINS SUMMER SET MENU

AVAILABLE MONDAY TO SATURDAY

e \7
Y 0‘0

CHICKEN IN BLACK BEAN SAUCE

CREAM OF LOBSTER SOUP
Shellfish | King Prawns Stir-fried Vegetables | Basmati Rice
2, 3,5,8,9,13 1,2,4,6,12,13
SMOKED MACKEREL & RED PEPPER PATE JERSEY SHELLED MUSSELS ON TOAST
Hot Artisan Toast Smoked Chorizo & Garlic Cream Sauce
5,6,8,13 2,3,5,6,8,9,13
CONFIT DUCK & DUCK LIVER PARFAIT PORK & BLACK PUDDING TERRINE
Toasted Brioche | Duck Fat Caramel Apples | Cornichons | Date & Onion Compote | Toasted Sourdough
4,6,8,13 2,6,8,10,13
CLASSIC SEAFOOD AND AVOCADO COCKTAIL COMPRESSED WATERMELON GIN SALAD
Mary Rose Sauce | Greenland prawns | Squid | Mussels | Gambas Feta Cheese | Basil Sorbet | Balsamic Glaze
3,4, 9,10,13 8,13
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GRILLED SEABASS FILLET
Crushed Crab Jersey Royals | Parsley Butter Sauce

PANACHE OF LOBSTER THERMIDOR & SIRLION STEAK

Buttery Jersey Royals & Creamed Spinach
2,8,9,13 2,5,6,8,13
THE IVY’'S SHEPHERD’S PIE CRISPY SLOW ROASTED PORK BELLY
Grilled Cheese | Jus | Brown Sauce | Garden Peas Roast Potatoes | Creamed Hispi Cabbage | Rich Meat Gravy
2, 8,13 2,8
CLASSIC COD AND CHIPS GOL]h)EN FRIED CHICKEN SCkHNITZEL |
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Triple-cooked Hand-Cut Chips | Garden Peas | Tartare Sauce Creamy Mushroom & Mustard Sauce | Rocket Parmesan Salad
2,4,6,8,10,13
4,5,10,13
SEAFOOD SOCARRAT
GREEK STYLE EGGPLANT MOUSSAKA ) )
] Scallop | King Prawns | Squid | Mussels | Octopus | Salmon
Ratatouille | Bechamel | Parmesan Parsley Butter Veloute
2,3,5,6,8,9,13
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GINGER & WALNUT PEAR CRUMBLE

STICKY TOFFEE PUDDING
Medjool Dates | Salted Caramel Sauce | Vanilla Buttery Crumb | Vanilla Ice Cream
1,4,6,8,14 6,8,14
BASQUE CHEESECAKE STRAWBERRY PAVLOVA
Fresh Lemon Sorbet Strawberry Gel | Whipped Jersey Cream | Wild Strawberry Gelato
4,6,8 4,8
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2 COURSES FOR g27
3 COURSES FOR g30
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Peanut Sesame Sulphur Dioxide Treenuts

Soybean Celery Crustaceans Gluten Lupin Milk Molluscs Mustard

We do our best to reduce the risk of cross-contamination and provide all dietary ingredient information in good faith, but we cannot guarantee that any of

our dishes are free from allergens and therefore do not accept liability in this respect.

A 10% SERVICE CHARGE FOR BOTH FOOD AND DRINKS WILL BE ADDED TO YOUR BILL, PAYMENT IS AT YOUR DISCRETION
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