TODD ENGLiISH

STARTERS

Youna LETTUCE SALAD, HERBED GOoATSs CHEESE, MAPLE VINEGAR ONIONS

Sweet Potato & Preserved Lemon Vinaigrette

Maine CraB CakEg, Topp’s Fiery SWEET & Sour TomaTo SAUCE

Whipped Avocado & Cucumber Salad
TeNDER LETTUCE OF BosToN BiBB & MACHE
Shaved White Onions, Toasted Walnut Dressing

A Shower of Blue Cheese

Brack Perrer GNOCCHI

Sautéed Broccoli Rabe & Pecorino Cheese

SHAVED PEAR & GoAT CHEESE SALAD

Tuscan Crouton with Balsamic Dressing

F1G, GorgoNnzoLA & ProsciuTrTo FLAT BREAD

ENTREES
RoasTeED CHICKEN CAESAR SALAD

Tossed with Pita Chips, Romaine Lettuce & Tomatoes

WiLp MusHROOM, SPINACH & FonTINA PANINI

French Fries & Walnut Aioli
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“BosToN STYLE” LOBSTER SALAD

On a Buttery Croissant with Homemade Potato Chips

PaN-SEARED SALMON

Fatoosh Salad, Cucumber & Yoghurt Sauce

Braisep PriME BEer SHORT RiB

En Casserole of Baby Vegetables, Whipped Potatoes, Fresh Horseradish Cream

GRILLED SWORDFISH FRITES

Crispy Rock Shrimp, Scampi with Garlic Butter and Bistro Fries

Here RoasTeED FREE RANGE CHICKEN

On Rosemary Frites with a Natural Maderia-Cépe Reduction

DESSERT

Tua1 Correg TIRAMISU

Layers of Creamy Mascarpone with Coffee Ice Cream

MAanNDARIN ORANGE CREME BROLEE
Fresh Berries & Citrus Shortbread

PanacHE OF SEASONAL SORBET
On a Minted Mango Citrus Salad

SeLecTION OF IcE CREAM

Corree WiTH Topp’s HomeMaDE Cookies & BiscoTTI



TODD ENGLiISH

STARTERS

LossTErR & BABY CorN CHOWDER

Whipped Parsnip, Black Truffle & Potato

YounaG LeETTUCE SALAD, HERBED GOATS CHEESE, MAPLE VINEGAR ONIONS

Sweet Tomatoes & Preserved Lemon Vinaigrette

TrurrLED PoTaTO LOVE LETTERS
Trufle Burro Fusso & Madeira Glaze

Maine CraB CakEg, Topp's Fiery SWEET & Sour TomaTo SAUCE

Whipped Avocado & Cucumber Salad

SHAVED PEAR & GoAT CHEESE SALAD

Tuscan Crouton with Balsamic Dressing

Brack PeprEr GNOCCHI

Sautéed Broccoli Rape & Pecorino Cheese

TenDER LETTUCE OF BosTon BB & MACHE
Shaved White Onions, Toasted Walnut Dressing, A Shower of Blue Cheese

F1G, Gorgonzora & ProsciutTo FLAT BREAD
GrirLLep OcToprus & SQUID
Served with a Chickpea & Lemon Vinaigrette
ENTREES

RicorTa GNUDI, BROWN BUTTER LOBSTER
Zucchini & Toasted Hazelnuts

RoasteED RAck oF LaMB wiTH Brack OL1vE Jus
With Confit of Lamb Shank, Assorted Salads of Roasted Red Pepper,
Chickpea & Cucumber, Rouille Dressing

Hers RoasTeD FREE RANGE CHICKEN
Roasted Garlic Jus, Country Mashed Potato Cake & Haricot Vert



TODD ENGLiISH

ENTREES

continued

SeEARED YELLow FIN Tuna, HarRRIsA RisoTTO0, ORANGE GLAZE

Arugula & Fennel Salad, Black Olive Spill

GriLLED BEErF TENDERLOIN SERVED OVER ToAasTED GARLIC SPINACH

Country Ham, Peas & Caramelized Red Onions, Roquefort Cream

RoasTeEDp Duck BreasTt, ConriT Duck LEG & GINGER CARROT CANNELLONI

Whipped Cauliflower & Braised Cabbage

GRILLED LoIN OF VEAL, ARTICHOKE & VEAL SPARE RiB RaGU

Hot Pepper Salt, Roasted Porcini Polenta
PAN-SEARED SwORD FisH, CHERMOULA GRILLED SHRIMP
Cipollini Onions, Spinach, Carrot & Coconut Sauce
DESSERT

CHocoLATE FarLLEn CAkE

Vanilla Ice Cream, Raspberry Sauce

Tua1 Corree TIRAMISU

Layers of Creamy Mascarpone with Coffee Ice Cream
Banana BrReap & WHiTE CHOcoLATE PUubpDING, CARAMEL SEMI-FREDDO

MANDARIN ORANGE CREME BRULEE

Fresh Berry Shortbread

PANACHE OF SEASONAL SORBET
Minted Mango Citrus Salad

SeLecTION OF HOMEMADE IcE CREAMS

SeLEcTION OF CHEESE AVAILABLE FRoM THE TROLLEY
Walnut & Olive Bread

Correie WriTH Topp's HomemaDpE Cookies & BiscorTi



