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pimlico menu april 2009

our kitchens are 100% organic and soil association certified

marinated olives £2.50

freshly baked bread or flat bread with olive oil £3.50
green lemonade with apples, lemons, ginger, celery and kale £3.50
morning energiser with carrot, cucumber and red apple £3.50
champagne fleury biodynamic NV rosé by the glass £11.00
starters
Stilton and broccoli soup with toasted bread £6.95
tian of cornish crab* with fennel vinaigrette, mixed leaves and toasted bread £8.95
pan roast mackeral salad with spring onion, baby beetroot and balsamic £8.95
smoked haddock* rarebit with a tomato salad £5.95
chicken liver terrine with mixed leaf salad and chutney £6.95

kippers pate ,smoked salmon and smoked eel with garden pea, spring onions salad and honey mustard dressing £ 9.95

purple sprouting broccoli with poached legbar egg and hollandaise sauce £6.95
beef carpaccio with horseradish potatoes, carrot puree and mixed baby leaves £9.95
mains
grilled Daylesford beef burger with potato wedges £13.95
Daylesford sasso chicken with savoy cabbage, bacon lardons and a fondant potato (W) £12.95
feta cheese salad with endive and caramelised red onion (W] £ 9.95
roast cod with a spring vegetable fricasse(W] £13.95
cottage pie served with a mixed leaf salad £12.95
pea and mint risotto (V] £12.95

side dishes £3.50

mixed leaves (VE] (W]

potatoes wedges (VE] (W)

purple sprouting broccoli with lemon oil

cauliflower milanaise

dessert

apple and rhubarb crumble with seed crust with creme anglaise [please allow 10 minutes] £4.95
chocolate fondant with vanilla ice cream £4.95
Daylesford artisan cheeses with biscuits and chutney £5.95
Redwine poached pear with melba toast £4.95

we specialise in what is organic, fresh, local and seasonal: fruit and vegetables from our market garden.
award-winning hand made cheeses from our creamery. breads, pastries, cakes and biscuits from
our bakery. meat and poultry from our estates. 5500,
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please note that our wheat free items have not been made in a wheat free environment “ z
¥ lowcholesterol (V) suitable for vegetarians (R] raw (W) wheat free  *non-organic (VE) vegan (D) detox 32 &
**organic to EU standards, but not soil association certified a children’s menu is also available, please ask your waiter %/V/C STP*QV‘

a discretionary 10% service charge will be added to your bill. some of our meals may contain nut trace



