Cantina Vinopolis
A La Carte Menu

Starter

Roasted Mixed Pepper Soup (v)

Caramelised White Onion and Goats’ Cheese Tart served with Butterscotch Sauce (v)

Swordfish Carpaccio served with Saffron Potato Salad

Black Feet Ham with Fresh Leaf Salad, Spanish Olives, Semi dried Tomatoes and Lemon Vinaigrette
Medallion of Foie Gras with Apricot Chutney, Homemade Bread and Petit Salad

Spiced Crab Cake with Dressed Salad and Sweet Chilli Sauce

Steak Tartare served with Salad and Brown Bread

Seared Scallops and Black Pudding Salad with Spiced Tomato Salsa

Main Course

Croustade of Mediterranean Vegetable Stew with Melted Brie served with Balsamic Vinaigrette
Mushroom Stuffed Gnocchi with Dolcelatte Cheese Sauce, Rocket and Parmesan Shavings (v)
Tortelloni di Melanzane with Vine Cherry Tomatoes and Basil (v)

Pan Fried Scallops on a bed of White Onion and Herb Risotto

Roasted Cod Supreme with Baby Squid, Artichoke Hearts, White Butterbeans, Spinach and Salsa Verdi

Pan Fried Sea Bass with a Scallion and Crab Potato Cake, Rocket and Gremolata Sauce

Monkfish with Baby Carrots, Spring Onions, Petit Pans and Braised Savoy Cabbage

Roasted Pigeon Breast with Lentil Stew, Fondant Potato and Braised Savoy Cabbage

Rump of Lamb with Polenta Cake, Spinach and Glazed Baby Carrots

Venison Shank with Minted Pea Puree, Glazed Root Vegetables and Port de Jus

Fillet of Beef with Fondant Potato, Portobello Mushroom, Plum Tomatoes, Watercress, Red Wine Jus
Cote De Boeuf (matured for 4-5 weeks) served with Grilled Mushrooms, Roast Tomato,

Fondant Potato and Béarnaise Sauce. (Serves 2 People)

Sides Dishes
French Beans & Mange-Tout, Chips, New Potatoes, Red Onion & Tomato Salad

Desserts

Ice Cream Selection

Macaroons with Mascarpone Coffee Cream and Chocolate Sauce

Trio of Créme Brulee served with Polenta Shortbread

Chocolate Fondant served with Coconut Ice Cream and Coconut Tuile
Blueberry and Pear Crumble served with Vanilla Ice Cream

Pear and Almond Tart served with Cinnamon Ice Cream

Selection of Cheeses with Homemade Bread

Menu items may change due to seasonal availability
12.5% service charge will be added to your bill
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