GILBERT’S RESTAURANT

Gilbert’s Special Lunch Sample Menu
January & February 2020 — Lunch Time Only
3 Courses £12.75

TO BEGIN

Homemade soup of the day with homemade bread
Celeriac panna cotta with pear and walnut salad
Chestnut mushrooms on toasted sourdough ,poached egg

MAIN COURSE

Market catch of the day with winter ratatouille , butter sauce
Confit chicken leg ,bubble and squeak croquette, savoy cabbage and chicken jus
Wild mushroom pie ,wilted chard and roasted chantey carrots

DESSERT

Lemon posset with shortbread biscuit
Bread and butter pudding with white chocolate and cranberry
Apple and pear crumble ,with créme Anglaise

A discretionary 10% service charge is added to all orders. 100% of all service charges go directly to our team

Food Allergens

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include
all ingredients. Full allergen information is available upon request. If you have a question, food allergy or intolerance,
please let us know before placing your order. Dishes containing fish may contain small bones.

Want to know more about what is in a dish?
https://menus.whatsinmydish.co.uk/GRIMSDYKEHOTEL
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