
C O A S T     R E S T A U R A N T  
 

W I N T E R    T E R M     T A S T E R   M E N U 
 

T H U R S D A Y    E V E N I N G S   
January 15th, 29th & Feb 5th, 12th & 26th 

 
Arrival Cocktail/Mocktail & Canapes 

 
 

 
 

S T A R T E R S  
 

(v) Twice-Baked Cheese Souffle with Gruyere Cream 
 

Chicken Liver & Pork Terrine, Beetroot Sourdough,  
Red Onion Marmalade (ask for GF)  

 
I N T E R M E D I A T E  

 

Shellfish Bisque, Sourdough Bread (ask for GF) 
 

(v) Duxelle Stuffed Potato Shells, Crème Fraiche,  
Crispy Onions, Mixed Herbs 

 
 

S O R B E T  
 

 

M A I N S 
 

(v) Sage & Onion Potato Rosti, Marmite Glazed Roasted Root 
Vegetables, Crispy Kale & Caramelised Onion Jus 

 

(GF) Pan-Fried Chicken Ballantine stuffed with Mushroom Duxelle,  
wrapped in Smoked Streaky Bacon, Roasted Turned Potatoes,  

Creamed Cabbage, Chicken & Thyme Reduction 
 

D E S S E R T  
 

(vegan) Pina Colada Panna Cotta, Pineapple Gel, Shortbread Crumb 
 

(v) Lemon Meringue Tartlet, Lemon Ice Cream, Meringue Dust 
 

£35 


