the @ﬂ/u@rgy

training kitchen and restaurant

Thursday Lunch

Starters

Cauliflower soup, chorizo and garlic croutons
Smoke salmon tortellini, pea velouté, prosciutto crisp
Grilled asparagus, crispy poached egg, Hollandaise sauce
Mains
Pan fried sea bass, pomme Anna, broad bean and pea fricassee,
pickled fennel, sauce vierge
Pan roasted lamb rump of lamb, caponata, salsa verde
Roasted tomato and Gruyere galette, green bean,
charred pepper and hazelnut salad
Desserts
Orange and almond marmalade cake, fig and balsamic gel, Greek yoghurt
sorbet, toasted flaked almond
Dark chocolate and mixed berry tart, salted creme Chantilly

Salted caramel choux au craquelin
Tea, herbal infusions & filter coffee
Cappucino/Latte £2.80, Irish Coffee £5

£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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