theWildGarlic

LUNCH MENU

Phone for reservations on 01308 861446

STARTER PRICE
Mushroom & Thyme soup with cheesy soda bread £6
Sautéed Sprats with Aioli £8
Pan fried Pigeon breasts with beetroot & berry compote £8
Salad with roasted Butternut squash and Goats cheese (v) £7

or mixed cheeses

{\/n\fﬁg\lle baked Lemon Sole, capers and Lemon butter £i17
Spelt Risotto with Pesto and roasted vine Tomatoes (v) £11
Confit of Duck leg with crushed potatoes £12
Sautéed Calves Liver with "Old Winchester" mash £14

Pan fried breast of Pheasant with braised leg on steamed greens  £12

*Baked Brill* for two people £27
PUDDING

Cardamom pot with Rose infused Pomegranate £6
Hokey Pokey Pavlova with Orange sauce £6
Lemon Tart with pink Rhubarb Sorbet £6

Our food is prepared in a kitchen with nuts and other ingredients not specified on
the menu, please inform us of any allergy or condition that may be relevant



