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TO START
HUMMUS & OLIVES CELERIAC & TRUFFLE
Creamy hummus, warm flatbread & VELOUTE

mixed marinated olives. (vg) (gf on Roasted hazelnuts, chive oil & toasted

reques) ciabatta. (vg) (gf on request)

VENISON BONBON HOUSE CURED SALMON
Slow cooked venison, chestnut & sage ‘PASTRAMTI’
crispy meatballs, rich tomato & Ringwood  Fonnel & apple remoulade, sauce
ale sauce. Stuffed Wlth' Tunworth cheese & gribiche, dill pickled & herb oil. (gf)
charred ciabatta.

MAINS

BEEF WELLINGTON I LAMB SHANK
Tender fillet of beef, truffle & wild Slow braised lamb shank in red wine,
mushroom duxelle, wrapped in crisp rosemary & garlic. Creamed mashed
puff pastry, served with mashed potato, potato, seasonal vegetables & rich

seasonal vegetables & red wine sauce. lamb sauce. (gf)
(£5 surcharge)

CHICKEN MILANESE COD & PRAWN

Pan fried chicken breast in herb Pan seared cod loin, crushed new
breadcrumbs, served with a tomato, chilli potatoes, wilted spinach, King prawns &

& garlic linguine. Caper butter sauce. creamed bisque. (gf)
ROASTED VEGETABLE
CURRY

Roasted Mediiterranean vegetables,
coconut curry sauce & new potatoes.
Served with fragrant basmati rice. (gf) (v)

DESSERT

DARK CHOCOLATE & | CHEESE BOARD
ORANGE MOUSSE Local & British cheese selection,

Served with winter berries & Artisan crackers, caramelized onion

raspberry sorbet. (gf) (v) Ch( g":ﬁ rihgar Z}Zﬁs'

STICKY TOFFEE PUDDING SELECTION OF PURBECK

Rich butterscotch sauce, honeycomb ICE-CREAM & SORBET
ice cream. (gf) (3 scoops). (gf)

2 courses /per person 3 courses / per person
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ALLERGIES/
NOTES

NAME STARTER MAIN DESSERT

r% .

Surname Name

E-mail Address

Telephone No.

—rn.,

o~

BOOKING FORM (io be filled by Loch&Quay)

<.,

Booking Date Booking Time
; )
Amount Paid Form of payment i

01202 485979 | info@loch-quay.co.uk

GF — Gluten free | DF — Dairy free | V — Vegetarian | VG — Vegan | N — Contains nuts | F — Contains
fish. While every care is taken we cannot guarantee any dish is 100% nut free. Fish may contain small
!fr_ bones. 10% service charge will be added for all parties over 8. A£10 per person deposit is required in

4 advance along with a full pre-order of all food required and any food allergies in order to guarantee your ‘l-
table reservation. Menu available for parties of minimum 6 persons and over.
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