the @@L\\@rgy

training kitchen and restaurant

Tuesday Dinner

Starters

Roasted plum tomato and olive soup
Deep fried vegetable tempura
Parma ham and tarragon tart
Mains
Vegetable curry with rice and naan
Steamed sea bass with asparagus and capers
Pan fried duck breast with lime and vanilla potato blinis
Roast best end of lamb, flageolet purée and balsamic dressing
Desserts
Lemon soufflé
Pear and almond tart

Baked apple cheesecake

Tea, herbal infusions & filter coffee

£22.50 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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