Theltores

Private Dining Menu - Lunch
3 courses £17.95

Starter
Tomato and red pepper soup, fresh pistou
Smoked mackerel and wild rocket salad, soft boiled egg

Homemade pork rillette, cornichons, sippets

Main course
Farfalle, field mushrooms, rocket, pesto, parmesan
Roast salmon, braised fennel, herb & tomato dressing

Sauté chicken breast, fresh coriander, cumin chickpea casserole

Desserts
Lemon créme briilée, biscuit diamante
Warm chocolate brownie, chocolate sauce, vanilla ice cream

Selection of “Judes” ice creams & sorbets

An optional 12.5% service charge will be added to your final bill



Theltores

Private Dining Menu Lunch
3 courses £23.95

Glass of white or red wine
Fuzion, Chenin Blanc-Torrontes, Argentina, 2009
or
Fuzion,Tempranillo Malbec, Argentina, 2008

Tomato and red pepper soup, fresh pistou
Smoked mackerel and wild rocket salad, soft boiled egg

Homemade pork rillette, cornichons, sippets

Farfalle, field mushrooms, rocket, pesto, parmesan
Roast salmon, braised fennel, herb & tomato dressing

Sauté chicken breast, fresh coriander, cumin chickpea casserole

Lemon créme brilée, biscuit diamante
Warm chocolate brownie, chocolate sauce, vanilla ice cream

Selection of “Judes” ice creams & sorbets

An optional 12.5% service charge will be added to your final bill



