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The Galleried Restaurant
Spring Menu 2012
(sample)

TwWo Courses £24.50
Three Courses £29.50

To Start

Tempura Scottish Scallops
Spieed Apple Puree § Crisp Parma Ham
(Supplement £2.25)

Swooth Chicken Liver Parfait
Red Onlon Mavrmalade § Treacle Bread Toast

Spring Onlon § Rocket Risotto
Chervil Pesto and Black Olive Tapenade

Seareo Breast of Wood Pigeon
(Ma Y contain shot)
Mustard Onions, Pistachio Biscult & Juniper Jus

Leek, Potato § Stilton Soup
Porcinl Mushroom Belgnet

Colston Basset Stilton Pate
Toasted Nuts § Poached Pear

Call 01733 241066 or e-mall reception@thebellstilton.co.uk
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To Follow

Braised Lamb Shoulder § Flash Fried Liver
Parswnip § Vanilla Puree,
Pevsillade Potatoes § Braised Shallots

Fillet of English Beef
Roast qarlic § Potato Puree,
Croguette of Oxtall § watercress Sauce
(Supplement £2.95)

Rosemary Roast Monkfish § Parma Ham
Minestrone of Peas, Spinach Guoceht, Herb Crisps
(Supplement £1.95)

A Tasting of Dingley Dell Pork Belly
Parsley Coulls, Fondant Potato, Broad Beans § Clder Jus

Roast Breast of qressingham duck
cassoulet of Haricot Blane § wild Mushroom,
Beetroot § Red Pak Chol

Goats Cheese § Kalamata Falafal
Ratatoutlle, Tomato § Lemon Emulsion

Extra Side Ovoers
Buttered Kale § Carrots £2.95
Parsley § Olive Ol Mash £2.95
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To Flnlsh

Praline § White Chocolate Mousse
wWith Brownie Carpaccio § Milk Sorbet

Sticky Toffee Pudding
wWith Glnger lee Cream

lced Yoghurt Parfait
With Poached Rhubarb

warm ndividual Apple Pie
with Clotted Cream

vawilla Panna Cotta
with Chargrilled Pineapple
§ Blood Orange Sorbet

Baileys Creme Brialée
With Espresso Granita
§ Shortbread Fingers

Homemaole Selection of
lce Cream § Sorbet

Aedek

Cheese Course may be taken instead of
Dessert at a supplement of £2.95
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Cheese Course
£L.25

Stilton Cheese Sa mepler

Long Clawsow - Stmple and Light
Cropwell Bishop - Elegant and Full
Tuxford § Tebbutt - Rich anod Complex
Colston Bassett - Rounded, Smooth and Rich
Websters - Creamy) with a Tangy After Taste
Stichelton - Soft § Succulent

Flve stiltons § a Stichelton
Served with Traditional Accompaniments

Or

English Cheese sSampler

Ragstone Goats Cheese - Mellow, Sweet and Slightly Fruity
Thomas Hoe Red Lelcester — Handmade, Unigue § Morelsh
Colston Bassett Stilton - Rounal, Swmooth and Rich
Keens Cheddar — Molst, Creamy) and Sharp
Milleens Dote — Strong, Soft and Buttery
Flve Cheeses served with Traditional Accompaniments

Or

Colston Bassett Stilton
Sevved with our remowned Plumt Bread
Celery § Grape Chutney



