FELTON'S

— BISTRO & WINE

Evening Menu Thursday June 18th
Nibbles to share...

olives (gf] 4.5

padron peppers—feta (gf] /7.5

Maldon oysters—rhubarb mignonette  (gf) x5 125, x6 20, x12 35
monmouthshire salami—foccacia—pickles—oil—balsamic 125

giant tiger prawns—garlic butter—bread (gfo) 12.5

buttermilk chicken—gochujang mayoc 10

Starters....

crispy fish taco—picode gallo  x1 7 x2 12

baby squid—n'duja—beans—sourdough (gfo) 11

roast beef—beeiroot—cavolo nero—horseradish (gf] 12
gloucester old spot scofch egg—cauliflower puree 10

wye Valley smoked salmon—bread—pickles (gfo)] 12

Mains ....

flatiron steak—{served pink)]—spinach—iries—peppercom sauce (gf] 20

breaded haddock fillet—harissa butter—prawns—spinach—chick peas—yoghurt 20

whole grilled torbay sole—pinenut butter—tenderstem broccoli—ersey royal potatoes—ranch (gf) 20
chicken schnitzel—hen of the woods' mushroom sauce—spinach—fries 20

gloucester old spot pork siroin—peppers—chimichurr—crispy potatoes (gf] 20

coley fillet—seafood bisque—asparagus—dauphinoise potatoes (gf] 20

Dessert...

madagascan vanilla creme brulee—shortbread biscuit  (gfo) 8
sticky date pudding—salted treacle butterscotch sauce—vanilla ice cream 8
bailey's belgian chocolate fle—chantily cream 8

selection of arfisan cheeses—crackers—chuiney—agrapes 9.5

MESSIAS PORT—white, rose or tawny 50ml 4.5 CAFE ROYALE COFFEE LIQUEUR 4.5 COCONUT RUM LIQUEUR 4.5
CHILLED SILVANO DULCE DESSERT WINE— MOSCATEL {white), MONASTRELL ([red) 50ml 5

BECKFORD'S WHISKY MAC 50ml 4.5 BECKFORD'S CARAMEL RUM 50ml 4.5 JEAN FILLIOUX GEANDE CHAMPAGNE COGNAC 40m| 8.5

10% opfional serice charge will be added to your bill. 100% of fips are passed on to staff. Please inform vz of any allergies prior to ordering, not all allergens and ingredients are listed.




