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RUSSELL’S

A RESTAURANT WITH ROOMS

SAMPLE STARTERS

Sample Starters

Starter
Seasonal Soup & Garnish 6.00
Broccoli Pannacotta, Parmesan Tuille, Saffron Emulsion 7.00
Ham Hock & Leek Ballotine, Soused Carrots, Piccalilli, Crisp Quails Egg 8.50
Smoked Pigeon Confit Leg, Duck Liver Parfait, Fig Purée, Hazelnuts 10.00
Tuna Three Ways, Carpaccio Seared, Tartare, Wasabi & Créme Fraiche .00
Seared Cornish Scallops, Celeriac Remoulade, Texture of Apple 14.00

SAMPLE MAINS

Main
Parmesan Gnocchi, Various Carrots, Purple Sprouting 15.00
Sea Bass, Grilled Fennel, Vanilla & Mussel Broth 19.50
Mallard Smoked Potato, Buttered Leeks, Red Lentils, Blood Orange, Pomegranate 19.50
Whole Lemon Sole, Potted Shrimp Butter, Violet Potatoes, Watercress 20.00
80z 28 Day Dry Aged Rib-eye Steak Tiger Prawns, Lemon Butter, Confit Garlic, Hand-Cut Chips 23.00
Halibut Grilled Halibut, Dauphinoise Potato, Parsnips, Crisp Pancetta, Thyme 24.00
Cannon of Lighthorne Lamb Herb Crust, Fondant Potato, Spinach, Wild Mushrooms 24.00
Fillet of 28 Day Dry Aged Scotch Beef Tarragon Potato Rosti, Salsify, Tomato, Baby Onions 28.00

Extras (at £3 each)
Hand Cut Chips
Rocket & Parmesan Salad
New Potatoes
Roast Pumpkin
Broccoli, Toasted Almonds
SAMPLE PUDDINGS

Peach Melba Peach Soup, Raspberry Tagliatelle, Vanilla Foam, Coriander Cress 6.00
Pecan Pie Green Pistachio Ice Cream, Pink Praline Tuille 7.00
Hot Chocolate Fondant, Coconut Ice Cream, Toasted Coconut Tuille 7.00
Mandarin Soufflé, Bitter Chocolate Ice-cream 7.00
Cappucino Créme BrUlée, Biscotti 7.00
A Plate of the Best Three Cheeses of the Moment 6.95
A Plate of the Best Five Cheeses of the Moment 8.95

Your choice from the following Cheeses: Single Gloucester, Camembert, Ogle Shield, Langres, Dorset Blue Vinny,
Montgomery Cheddar

A Selection of Coffees and Teas (all served with homemade Fudge)

Regular 3.75
Double Espresso 3.95
Machiato 3.75
Cappuccino 3.75
Café Latte 3.75
Fruit Tea 3.75
Loose Teas 3.75

Selection Available: English Breakfast; Whole Leaf Peppermint; Earl Grey Blue with Flowers; Lapsang Souchong,
‘Osprey’; Darjeeling; Vietnam Oolony; Assam Harmutty; Green China; Jasmine with Flower.

A Selection of Dessert Wines and Port

Per Glass
Bin 91 Vin Doux Naturel, Rasteau, France 5.95
Bin 92 Royal Tokaji, 2010, Late Harvest Tokaji, Hungary 5.95
Bin 93 Velenosi, 2011, Vino di Visciole, Italy 5.95
Bin 94 Taylor’s, Fine Ruby Port, Portugal 4,95
Bin 95 Sheldon’s Fine, Tawny Port, Portugal 5.95
Bin 96 Taylor’s, 2007, Late Bottled Vintage Port, Portugal 5.95
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