LUNCH SET MENU

Two-course 29 | Three-course 34

Glass of house wine 9
Sourdough Malted Bread and Marmite Butter 4.5

TO START

Caramelised Onion & Pheasant Soup
Garlic and Gruyeére sourdough toast, onion purée

Vegetable Crudités (ve)
Red lentil hummus, Urfa chilli paste, pomegranate molasses

Prawn Cocktail
Lobster jelly, avocado-wasabi purée, crispy shallots

TO FOLLOW

Battered Cornish Fish
Triple-cooked chips, crushed peas, tartar sauce

BBQ Harissa Cauliflower (ve)
Red puy lentil curry, black garlic & date purée,
hazelnut brown butter dressing

Paillard Chicken Caesar Salad
Anchoiade dressing, croutons

Rib-eye
Koffman’s fries
Béarnaise | Peppercorn
Supplement of 15

TO FINISH

Brandy Blackberry Pannacotta
Blackberry and rosemary sauce, shortbread crouton

Pumpkin Custard Tart (vg)
Spiced pumpkin custard, ice cream

Sorbet Selection (ve)

Our commitment towards sustainability is reflected in our product sourcing. Many of our products (including our coffee, fish, meats, produce and dairy) come from local
and/or Fairtrade suppliers. For any dietary requirements, food allergies or specific alteration to any dish, please speak to one of our team members for assistance.
(ve) Denotes that the dish is vegan. (vg) Denotes that the dish is vegetarian. All prices are inclusive of VAT. A discretionary service charge of 13.5% will be added to your bill.
@BERNERSTAVERN



