CORRIGAN’S

R

SAMPLE SUNDAY LUNCH MENU

CANAPES £4 EACH
CRISPY OLIVES 2 ROCK OYSTERS SPANISH TERUEL HAM
FILLED WITH GOATS CHEESE & MUSTARD FRUITS
BLACK PEPPER
STARTERS
ENGLISH ASPARAGUS PEA RISOTTO
SOFT BOILED HEN'S EGG GOATS CHEESE CROQUETTE
CRISPY BLACK PUDDING SARDINE
APPLE LIME SYRUP GOOSEBERRIES & ELDERFLOWER JELLY
LOBSTER PANCAKE DUCK BALLOTINE
AMERICAN SAUCE SOUR CHERRY MOUSSE
MAINS
AGED RIB OF BEEF (£10 SUPPLEMENT) MIX GRILL OF FISH
HORSER ADISH CREAM, YORKSHIR E PUDDING HARISSA, SAFFRON & AIOLI
BAKED FILLET OF HAKE CONHT CHICKEN

PEAS, LETTUCE & BACON

NEW SEASON LAMB
PEPPER RELISH, SHEEP'S CHEESE & WET GARLIC

MILLIONAIRES CHOCOLATE
VANILLA

YOGHURT PANNACOTTA
MACERATED SEASONAL CHERRIES

PASSION FRUIT SEMIFREDO
LYCHEE MOUSSE

COVER CHARGE 2.00
PRICES INCLUDE VAT,
THERE MAY BE TRACES OF NUTS IN OUR DISHES
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YOUNG LEEKS, JERSEY ROYALS & MUSTARD

FISH PIE
LOBSTER, MONKFISH, HADDOCK. & SCALLOP

DESSERTS

CREME CARAMEL
RUM SOAKED RAISINS

WARM APPLE CRUMBLE
CUSTARD

SELECTION OF SORBET
BISCOTTI

A DISCRETIONAR Y 12.5% SER VICE CHAR GE
WILL BE ADDED 7O YOUR BILL
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