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NOVEMBER MENU 
    58andco Gin Spritz 10-    Glass of Nyetimber 12.5-   Negroni 10-   Espresso Martini 10- 

                        Gordal olives 5-   Focaccia 5-  Salted Catalan almonds 5- 

French onion soup, croutons & gruyere 
Grilled goats cheese salad, apple, green beans & beetroot  
Twice baked three cheese & hazelnut souffle, spinach & herb cream sauce 
Maldon smoked salmon, soda bread, picked cucumber & dill creme fraiche 
Pork, venison & green peppercorn terrine, chutney, pickles & toast 
Devilled lamb’s kidneys on toast 
Black pudding from Normandy, fried egg, Portobello mushroom & red wine sauce 
Josper grilled squid, Thai style herbal salad & homemade chilli relish 
Portuguese style Palourde clams 
3 scallops raosted in the shell over charcoal & seaweed butter 
Delice pumpkin & ricotta ravioli, sage butter & parmesan 
Tagliatelle, tiger prawns, chilli, garlic & parsley 
Slow cooked duck leg ragout, Rigatoni pasta, garlic breadcrumbs & parmesan 
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Fillet of cod, mashed potatoes, mussels & leek cream sauce 
Suet crusted venison & red wine pie & mashed potatoes 
Pigs cheeks braised with Nduja, tomatoes, chickpeas & greens 
French duck breast, Morteau sausage, butternut squash, chanterelles, pancetta & chestnuts 
Old Spot Pork belly, duck fat potato cake, savoy cabbage & cider sauce 
Loin of locally shot venison, dauphinoise, red cabbage & sauce charcuteries 
 
Josper grilled Native rare breed beef, fat chips & sauce au poivre 
Onglet, rare only (250g) 

Chateaubriand for 2 (550g) 
 
GREEN BEANS, CHILLI & GARLIC.  BUTTERED SPINACH.   FAT CHIPS.    GREEN SALAD.    MASHED POTATOES  5- 
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Treacle tart & vanilla ice cream 
Sticky toffee pudding, butterscotch sauce & clotted cream 
Poached pear & frangipane tart & crème fraiche 
Dawlicious honeycomb ice cream & shortbread  
Flourless chocolate cake, crème fraiche & Griottine cherries 
Profiteroles, hazelnut praline ice cream & hot chocolate sauce 
Plate of European cheeses & biscuits 

                                  
                              PLEASE ADVISE STAFF OF ANY ALLERGIES 
        An optional 10% service charge will be added to the bill at your discretion 
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