UPPER DECK

* BAR & RESTAURANT =

SET MENU

Saturday Lunch « Two Courses £27.50 « Three Courses £32.50
Monday to Thursday Dinner, between 6pm and 7pm - Two Courses £27.50 + Three Courses £35.00

STARTERS

SOuUP
Carrot and coriander

ALEX’'S TWICE BAKED CHEESE SOUFFLE (£2.95 SUPPLEMENT)
Rich and creamy soufflé with a glazed Old Winchester crust

SUCKLING PIG
Barbecue marinated suckling pig terrine, mini corn on the cob,
zesty slaw, apple and maple dressing

LOBSTER & CRAB RISOTTO
Arborio rice cooked in a fragrant lobster stock,
brown crab meat, lemon oil and Parmesan

MAINS

CHICKEN TIKKA MASALA
Tikka marinated chicken breast, masala sauce, pilau rice and coriander

SEA BASS
Grilled sea bass, chorizo, mussels and cherry tomatoes

SEA BREAM
Grilled sea bream fillet, crushed new potatoes, sautéed spinach,
golden raisins and beurre blanc

FARFALLE PESTO ROSSO
Farfalle, pesto rosso, butter, Parmesan, sun dried tomatoes and basil

DESSERTS

DARK CHOCOLATE BROWNIE
With pistachio ice cream

BANANA STICKY TOFFEE PUDDING
Rum and raisin ice cream

RASPBERRY CREME BROULEE
With shortbread

BERRY ETON MESS
With strawberry ice cream

(9) christchurch.harbourhotel

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would
be delighted to assist. All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and
divided fairly between the team and independently from the business.
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