COSTLEY’S BRASSERIE

EVENING MENU
(SERVED FROM 5.30PM — 9.00PM)

STARTERS

POACHED PEAR SALAD WITH MIXED CHEESES, MAPLE GLAZED PANCETTA AND CANDIED PECAN NUTS £5.50
GRATIN OF AVOCADO AND LANGOUSTINE WITH CHEDDAR AND WHITE WINE £9.75
SEASONAL FRUIT PLATTER WITH PASSION FRUIT SYRUP AND MANGO SORBET £5.65
HAM HOUGH TERRINE WITH SALAD, PARMESAN SHAVINGS AND AIOLI £6.25
MARINATED TOMATOES AND RED PEPPERS WITH AGED MULL CHEDDAR CHEESE, LIGHTLY SMOKED ANCHOVIES & BALSAMIC VINEGAR £6.50
MUSSELS WITH GARLIC, SHALLOTS, WHITE WINE AND CREAM £6.95
MARRBURY SMOKED SALMON WITH LEMON £6.50
HIGHGROVE SOUP OF THE DAY £4.25
CHICKEN LIVER AND BRANDY PARFAIT SERVED WITH APPLE CHUTNEY AND GARLIC TOAST £5.50
DEEP FRIED BREADED GOATS CHEESE WITH TOMATOES, BASIL AND OLIVES £5.75
SEARED SCALLOPS WITH CELERIAC REMOULADE AND CRISPY PARMA HAM £9.50
THE FAMOUS CULLEN SKINK — TRADITIONAL SMOKED HADDOCK SOUP £6.50
MIXED EVENING HORS D’OEUVRES (SELECTION OF MEATS, FISH AND SALADS) £6.50

MAIN COURSE SELECTION

CHICKEN SWISS STYLE WITH WHITE WINE, GRUYERE CHEESE AND CREAM £12.50
COCONUT COATED CHICKEN BREAST STUFFED WITH BANANA SERVED WITH A MANGO CREAM CURRY SAUCE £12.50
ESCALOPE OF PORK IN BREADCRUMBS WITH FARMHOUSE EGG £11.95
LAMBS LIVER WITH ONIONS, BACON, CREAMED POTATOES AND TOMATO £11.95
BRIE, TOMATO AND BASIL PANCAKE (V) £10.95
BREAST OF DUCKLING WITH ORANGES, SHALLOTS AND ROSEMARY £15.95
JULIENNE OF BEEF STROGANOFF WITH RICE PILAFF £16.95
PEPPERED LAMB CHOPS WITH BRANDY AND CREAM OR PLAIN GRILLED IF PREFERRED £13.50
ESCALOPE OF CHICKEN AND CHORIZO SALAD WITH SWEETCORN PANCAKES £12.50
PENNE PASTA WITH DOLCELATTE, PINE KERNELS AND PEPPERS (V) £10.95
MEDALLION OF BEEF ROSSINI WITH PATE CROUTON AND MADEIRA SAUCE £21.50

AT HIGHGROVE WE SPECIALISE IN FISH — WE HOPE YOU ENJOY THE FOLLOWING:

SEAFOOD MIXED GRILL £16.95
SPICY FISH STEW WITH TOMATOES, BASIL, LEMON AND WHITE WINE £16.50
POACHED HALIBUT WITH CHEESE AND FRESH ASPARAGUS £16.95
PAN FRIED SALMON WRAPPED IN PARMA HAM WITH CAPSICUMS AND LEMON COLESLAW £12.95
LARGE LANGOUSTINE AND AVOCADO WITH CHEDDAR AND WHITE WINE £18.95
GRATIN OF SMOKED HADDOCK ON A POTATO CAKE WITH CHEDDAR CHEESE £12.95
MUSSELS WITH GARLIC, SHALLOTS, WHITE WINE AND CREAM SERVED WITH FRENCH FRIES £10.95
PAN FRIED TROUT WITH APPLE AND ALMONDS £13.95
100z R1B EYE STEAK £16.95
807 FILLET STEAK £21.50
T-BONE STEAK (16027) £24.95

(ALL STEAKS ARE SERVED EITHER PLAIN GRILLED WITH TOMATO, ONIONS AND MUSHROOMS OR WITH PEPPERCORN SAUCE)
(ALL MAIN COURSES ARE SERVED WITH BOILED POTATOES AND VEGETABLES)

FRENCH FRIES - £2.50

DESSERTS
CHOCOLATE PRALINE TART WITH ICE CREAM £5.50
BANOFFEE COUPE — TOFFEE ICE CREAM, ALMONDS, FRESH CREAM, CRUSHED BISCUITS AND CHOCOLATE £6.50
FRIED ICE CREAM WITH SEASONAL FRUITS AND BERRY COULIS (SPECIALTY OF THE HOUSE) £5.50
RICE PUDDING WITH APPLE PUREE £5.50
STICKY TOFFEE PUDDING WITH VANILLA ICE CREAM AND CARAMEL SAUCE £5.50
TIRAMISU WITH ESPRESSO COFFEE, DARK CHOCOLATE, PRESERVED CHERRIES AND MASCARPONE £5.50
A SELECTION OF OUR OWN ARTISAN GELATO (3 SCOOPS) £3.95
PAVLOVA CHANTILLY WITH VANILLA ICE CREAM, SOFT FRUITS AND CHOCOLATE £5.50
CREME BRULEE £5.50
FRESH FRUIT SALAD WITH CREAM OR ICE CREAM £5.50
HIGHGROVE ICE CREAM SUNDAE £6.50
TRY OUR OWN ICE CREAM WITH A HOT ESPRESSO OR SERVED WITH A LIQUEUR OF YOUR CHOICE (DELICIOUS) £3.95
APPLE CRUMBLE WITH FRESH ENGLISH CUSTARD £5.50
A SELECTION OF OUR OWN HANDMADE CHOCOLATES (6 CHOCOLATES) — ENJOY WITH YOUR COFFEE £3.95
CHEESES
GOLDEN CROSS MULL CHEDDAR BRIE DE MEAUX CAMBOZOLA ROQUEFORT
£5.95 PER CHEESE OR £7.95 FOR A SELECTION WITH BREAD, BISCUITS, FRUIT AND CHUTNEY
BEVERAGES
TEA £1.80 HERBAL TEA £1.80 EARL GREY £1.80 BLACK COFFEE £2.25 WHITE COFFEE £2.25
CAPPUCCINO £2.25 ESPRESSO £2.25 MOCHA £2.25 LATTE £2.25 MACCHIATO £2.25
ESPRESSO CON PANNA £2.25 HoT CHOCOLATE £2.50 LUXURY HOT CHOCOLATE WITH MARSHMALLOWS & CREAM £2.95

(ADD A FLAVOURED SYRUP FROM A CHOICE OF CARAMEL, HAZELNUT OR VANILLA — ADDITIONAL 30P)

A SELECTION OF OUR OWN HANDMADE CHOCOLATES (6 CHOCOLATES) — ENJOY WITH YOUR COFFEE — £3.95



