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Evening Menu 
To Start 

    Asian seared tuna with zucchini spaghetti and lime chutney                                  £6.95 

    Grilled Halloumi with mint and orange salad with pomegranate dressing             £6.25 

     Venison carpaccio with marinated bean salad and horse radish                            £6.95 

 

To follow 
Roast Rump of lamb with crisp lemon tossed potatoes, mint salsa verde and greek yoghurt dressing          £15.95 

Fillet of sea bass served with crushed new potatoes, tomato concasse and, crisp julienne of Vegetables  

                                                                                                 with coriander and vanilla sauce           £12.95 

Apple and walnut Risotto with Gorgonzola cheese topped with rocket and balsamic glaze                   £9.95 

Desserts 
Forced rhubarb crumble with simply lemon curd ice cream 

£5.50 

Bloomsburys sticky toffee pudding with butterscotch sauce and clotted cream 

£5.50 

Bloomsburys brownie served warm with clotted cream 

£5.50 

 

Trio of chocolate: white, dark and milk chocolate mousse with an amaretti biscuit base 

£6.50 

	  


