CHARLIE’S SUNDAY EVENING JAZZ

GORDAL OLIVES £3.50
BERKSWELL CROQUETTES £6

POTATO CRISPS, TARAMASALATA £6

STARTER

WINTER MINESTRONE
CHARLIE'S CAESAR SALAD
LOBSTER ARNOLD BENNETT (£5 SUPPLEMENT)
MOXON'S SMOKED SALMON FROM OUR TROLLEY
GOUJONS OF SOLE WITH WARM TARTARE SAUCE
ENDIVE SALAD WITH WALNUTS, APPLE AND ROQUEFORT
MAIN COURSE
GLAZED HAM FROM THE TROLLEY WITH A FRIED DUCK EGG
AND TRIPLE COOKED CHIPS
STEAMED SEABASS, AGRETTI AND CLAMS, CHILI AND OLIVE OIL
CHICKEN MILANESE, SERVED WITH FRIES
CALVES' LIVER, CRISPY BACON, AND CREAMED POTATOES
CELERIAC AND WILD MUSHROOM ARANCINI, WINTER LEAF SALAD

TRUFFLE MACARONI CHEESE WITH GREEN SALAD

FRIES £6.00 STEAMED SPINACH £6.00
DESSERT
CHARLIE'S TIRAMISU
BAKED CHEESECAKE WITH PLUMS
CHOCOLATE AND JASMINE TEA DELICE
RASPBERRY RIPPLE BAKED ALASKA FOR TWO TO SHARE

CHEESE SELECTION OF THE DAY

3 COURSE £70 PER PERSON

A DISCRETIONARY SERVICE CHARGE OF 12.5 % WILL BE ADDED TO YOUR BILL. PRICES ARE INCLUSIVE OF VAT.
PLEASE INFORM OUR TEAM IF YOU HAVE ANY ALLERGIES WE NEED TO BE AWARE OF.
ALL OF OUR PRODUCES ARE SUSTAINABLY SOURCED.



