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B-Lounge @ The Bridge
GOURMET EVENING

£39.95 Per Person

1°" COURSE - Champagne
2P COURSE - Watercress Soup,
Game Faggots with Rumplethumps and Parsnip Puree

Scallops & Black Pudding with Sparkling White Wine and fried
Apple Rings

3%° COURSE - Citrus Sorbet with Cointreau
-Refresh your palate ready to receive a taste explosion

*4™ COURSE - Fillet of Venison with a Blackcurrant Liqueur Sauce
Seared Smoked Trout with Chive Dressing
Roast Breast and Confit Leg of Partridge with Pumpkin
Fondant

Wilted Spinach, Beetroot and Bacon Jus

5 COURSE - Sorbet
Prepare your palate for a sweet sensation

6" COURSE - Poached Pears in Port with A Rich Chocolate Sauce

Creme Caramel with Fresh Raspberries, Caramel Sauce and an
Almond Biscuit

Roasted Figs with Vanilla Mascarpone and Sweet Port Syrup
*~TH COURSE - Cheese Board

8™ COURSE - Coffee And Mints

With each course marked * a 175ml glass of specially selected wine will be
served to accompany your meal.



