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side orders

desserts

Please ask your waiter for details of today's specials

Homemade Selection of Breads,

Café West Seasonal Soup

Selection of Seasonal Melon,

Chicken Liver and Cognac Parfait,

Warm Plum Tomato, Brie and Fennel Tartlet,

Smoked Cured Beef with Nicoise Salad,

Asian Gravadlax of Salmon,

Warm Ham Hock and Apple

Steamed Mussels in a Coconut, Ginger and Lemongrass Cream

Gambas 'Pil Pil'

Roast Breast of 5 Spice Duck,

Sirloin Steak with Crushed Black Pepper,

Roulade of Corn Fed Chicken,

Fish and Chips,

Mustard and herb Crusted Rump of Lamb,

Slow Roasted Belly Pork Caraway Scented Savoy Cabbage,

Curried Aubergine

Medley of Seafood,

Pan Fried Sea Bass Fillet,

Mille Feuille of Woodland Mushrooms,

Green Beans, Diced Pancetta and Shallots

Bowl of Homemade Chunky Chips

Sesame and Honey Glazed Carrots

Rocket, and Red Onion Salad with Balsamic Dressing

Roasted Garlic and Parmesan Courgettes

Mixed Leaf, Cucumber and Tomato Salad

Baked Lemon Tart

Vanilla and Buttermilk Pannacotta,

Chocolate and Hazelnut Baked Alaska

Assorted Ice Cream,

Selection of British Farmhouse Cheese,

£3.25

£3.95

£4.95

£5.95

£5.95

£6.00

£6.25

£5.50

£5.95

£5.95

£16.25

£17.50

£14.50

£13.95

£15.25

£14.25

£11.25

£14.95

£15.95

£12.50

£2.75

£2.75

£1.95

£3.25

£2.25

£2.75

£4.95

£4.95

£4.95

£4.95

£5.95

served with Olives, Blushed Tomatoes and Pesto

Citrus Sorbet, Lime and Pomegrant Syrup

Red Onion Marmalade, Toasted Ciabatta

Green Pepper Coulis

Oregano Vinaigrette

Mooli Pak Choi Salad, Rice Wine Vinegar Dressing

with Watercress Salad

with Garlic and Lime Butter

Egg Noodles, Wok Fried Asian Vegetables, Sweet Chilli Dressing

Stilton Dauphinoise, Confit of Plum Tomato, Whisky and Shallot Cream

Sun Dried Tomato and Fennel Mousseline, Lyonnaise Potatoes

Battered Catch of the Day traditionally served with Chips, Mushy Peas and Tartare Sauce

Champ Potato, Root Vegetable Wellington, Port Wine Reduction

Cassoulet of Apple Flavour Beans, Cider Jus

with Grilled Feta Cheese

Baby Spring Vegetable, Saffron Broth

Ragout of New Potatoes, Spring Onion and Chorizo with Coriander Oil

Formby Asparagus & Baby Leeks, Tarragon Foam

with Passion Fruit Cream

Pressed Raspberries, Poppy Seed Tuille

with White Chocolate Sauce

Mixed Berry Compote

Black Grape Chutney and Celery

Parmesan
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