the @a\\@rgy

training kitchen and restaurant

Wednesday and Friday Lunch

Starters

Vegetable Broth
Courgette & Goats cheese tart with rocket
Warm crab cake with Honey-Sriracha Sauce

Main courses

Salmon, cod and smoked haddock fish pie
with cheddar and potato crust, seasonal vegetables

Roast chicken with lemon, garlic and rosemary jus
Fondant potato & seasonal vegetables

Tumbet, Mallorqui bread with aioli

Desserts

Sticky toffee pudding, treacle sauce, vanilla ice cream
Lemon tart

Dark chocolate mousse with tuile biscuit
Tea, herbal infusions & filter coffee

£17.50 per person

Please always inform your server of any allergies
or food intolerances before placing your order.
Please be aware menus are subject to change at short notice.

VAT is included at the current rate
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