PIER EIGHT RESTAURANT MENU 2 Course £26 3 Course £31 
TO START
Atlantic prawns, potato salad, pickled cucumber, tomato & buttermilk dressing Celeriac soup, curry oil, chives, farm house bread, whipped butter (v/ve) 
Flaked ham terrine, toasted ciabatta, sweet mustard dressing, carrot & shallot salad 
Mixed tomato & beetroot salad, smoked vegan cheese mayonnaise, balsamic reduction (ve) 
[bookmark: _GoBack]add a portion of bread for £3

TO FOLLOW 
Pan-fried salmon, fondant potato, spinach, buttered carrots, herb velouté 
Roast chicken breast, cranberry stuffing, gratin potato, braised red cabbage, green beans, cream sauce 
Gnocchi, mixed beans, roast squash, tomato broth, pesto (ve) 
Chickpea, aubergine & cauliflower tagine, warm couscous & barley salad, sheep’s milk yoghurt (v) 
add chips for £3

TO FINISH
Chocolate blondie, blackberry gel, clotted cream ice cream (v) 
Vanilla cheese cake, spiced rum and raisins, whipped toffee sauce (v)
Grandpa Greene’s Ice creams, Belgian waffle (v) 
Farmhouse cheeses, red onion chutney, celery, oat biscuits (v)
COCKTAILS £8 
Martini
Dry Sipsmith gin, 
Extra Dry, lemon twist
Dirty Sipsmith gin, olive juice 
Classic Cosmopolitan Absolut vodka, Cointreau, cranberry juice, fresh lime 
Espresso Martini Absolut vodka, Tia Maria, fresh espresso 
Crystal Bellini Archers Peach Schnapps, Prosecco 
French 75 Sipsmith Gin, simple sugar syrup, lemon juice, Prosecco 
La Vie En Rose Cointreau, cranberry juice, Prosecco
