
Goats cheese fondue, melba toast & chicory 5.75

Spinach & ham pancake, mustard sauce 6.75

Salsify & fried egg with tomato & olives 7.25

Charred broccoli, feta, pepper salad    5.75/8.75

Sardines remoulade on toast 5.75/8.75

Prawn bisque & celeriac ravioli 6.75/11.75 

Maccheroni, smoked garlic & field mushrooms 8.95

Fish cakes with dill butter 10.35

Chicken kiev, pea & parmesan rissotto 9.95

Smoked bacon sausage & white bean casserole, bread &
butter 10.25

Roast salmon, beetroot & coriander salad 10.25

Calves liver, bubble & squeak, onion gravy 11.25

Balcony burger, chips & relishes                 9.95

         sides 2.95
Chips
New potatoes
Buttered kohlrabi
Tomato, olive & cucumber salad
Leaf & herb salad
Kalamata olives
Bread & butter                                             1.50

Blackberry fool                                            4.50
Spotted dick, custard 4.50
Hot double chocolate pudding 4.50
Balcony organic ice creams 4.50
British cheese plate, sesame biscuits & chutney 7.25

Filter coffee 1.75
Cappuccino/Café Latte 1.95
Espresso 1.65
Double espresso 1.95
Tea 1.75
English breakfast/Earl Grey*/
Darjeeling/green*/black*/berry*/
sweet camomile*/peppermint & liquorice*

Our coffee is organic & fair-trade
* fair-trade tea

    White wine 175ml/250ml/ bottle

El Muro Blanco 2003, Spain         3.00/4.50/12.95
San Rafael Chardonnay 2003, Chile                  13.50
Firefinch Sauvignon Blanc 2003, South Africa

3.85/5.50/16.50
Thomas Mitchell Marianne 2003, Australia

3.95/5.60/17.00
Viognier, Michel Laroche, France 18.00
Pinot Girigio delle Venezie, Lamberti, Italy 18.50
Chablis, Michel Laroche, France 25.00

Red wine

La Croix Rouge 2002, France 3.00/4.50/12.95
Sur Place Merlot 2003, France 15.00
Graham Beck Cabernet/Shiraz 2001, South Africa

3.75/5.00/16.00
Palena Merlot 2001, Chile 3.85/5.50/16.50
Rioja Crianza, Castillo di Clavijo 1999, Spain

4.25/5.75 /17.50
The Stump Jump Shiraz, Australia 4.35/5.85/18.00
Cote du Rhone Belleruche, France 19.00

Rose

Domaine d’Astros, France  15.25

Champagne & sparkling wine

Deakin Estate Brut, Australia  22.00
Veuve Delaroy Brut NV half bottle, France 25.00
Veuve Delaroy Brut NV, France 35.00
Bruno Paillard Premiere Cuvee NV, France 45.00

Half bottles

Pinot Grigio Minini 2002, Italy 9.50
Tinto de Toro 2002 Vina Bajoz, Spain 9.50

Please note that this is a non smoking restaurant
A discretionary 12.5% service will be added to your bill




