THE
CHESTNUT HORSE

EASTON

LUNCHTIME A LA CARTE MENU

STARTERS
Soup of the day £5.95

Warm crab, crayfish tail and lobster flan, celeriac and chive coleslaw £7.95
Smoked salmon parcel, creamed mackeral and horseradish £6.95

Pan fried sweetbreads and scrambled egg on tasted brioche £6.95

Chicken liver parfait, sweet cider and sultana croutes £6.95

Baked avocado, French brie and walnuts, beetroot and orange dressing £6.95

MAIN

10 oz rib eye steak, hand cut chips, bérnaise sauce, rocket and parmesan £17.95

Fresh cod fillet deep fried in beer batter, chips, minted pea puree, tartare sauce Med: £13.95 Mass: £15.95
Fillet of red mullet, vanilla crushed new potatoes, leek and watercress pureee, braised fennel £15.95
Tenderloin of pork, onion and sweetcorn bahjis, sweet pimento rice timbale £15.95

Wild mushroom and spinach risotto, parmesan crisps £14.95

Rump of lamb, potato and swede mash, French beans wrapped in bacon, honey, grain mustard
and tarragon sauce £16.95

Slow cooked beef and oyster wellington, dauphinoise potato glazed baby vegetables,
whosky cream sauce£16.95

SIDE ORDERS £1.95 EACH

New potatoes Chips Selection of Vegetables  Mix leaf salad Chips Garlic Bread

SANDWICHES Served on white or wholemeal bloomers with a salad garnish £7.95
Roast beef, horseradish and rocket

Prawn marie rose

Grilled open sandwiches on ciabatta bread with salad garnish
Crispy bacon, cheese and tomato

Avocado, tomato and mozzarella cheese (V)

COFFEE

Cappucino £2.50 Hot Chocolate £2.50
Cafetiere £2.20 Espresso £2.00
Herbal/Fruit tea £1.50 Tea £1.50

Double espresso £2.50 Latte £2.50

Liquer Coffee £4.20

Chef Peter Cumine and his brigade take great pride in sourcing local, fresh produce.
At time this may lead to unavalilibility of dishes and extended preparation and cooking times.

WE HOPE THAT ANY WAIT WILL BE WORTHWHILE.

WWW.THECHESTNUTHORSE.COM



