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Pelevretone
COURT

Available Monday to Saturday 12:00-15:00

2 Courses for £24 3 Courses for £28

STARTERS Ham hock terrine

Homemade ham hock, carrot & wholegrain mustard terrine, carrot puree & crispy hen’s egg

Slow cooked beef brisket ragout
Slow cooked beef brisket in a rich tomato and red wine sauce, rustic egg tagliatelle, fresh parmesan

Fresh pasta open ravioli
Roasted butternut squash & sage filling, parmesan cream sauce

MAINS Luxury homemade fish pie
Cheesy creamed potatoes topping, steamed winter greens, rosemary jus

Chargrilled Iberico pork tenderloin
Chorizo, roasted pepper, tomato & butter bean cassoulet, wilted spinach

Beer battered fish & chips
Chunky tartare sauce, crushed peas, triple cooked chips, charred lemon

DESSERTS Espresso martini creme brulee

House Cookies

Sticky toffee pudding

Butterscotch Sauce, Clotted Cream Ice Cream

Belgian chocolate fondant

Chocolate Soil, Honeycomb, Pistachio Ice Cream

We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the team
who will be happy to assist. Fish may contain bones.



