THE FOUNDRY THE FOUNDRY

Featured White Specials

Starters
£20.00 Btl - £5.00 Gls
Cataratto Smoked Eel, Rollmop Herring &
- (W Smoked Trout Mousse '
I I Me I"IC| lone With potato & radish salad
SICIly 2010 Endive, Pear & Blue Cheese o
Salad '
. . with caramelised walnuts
A crisp, fresh, light dry
w_hlte, pr_oc_luced in _the Tuna Sushi Style -
hills of SlClly. This is a with wasabi, pickled ginger & soy sauce
local SepC pgrfe_ct for English Asparagus, Poached 2
summer drinking. Duck Egg :
With hollandaise sauce
Featured Red
Mains
£2000 Btl - £ 500 GIS Roast Fillet Steak Salsa Verdi 22.50
With , gherkins & herb
NerO D,Avola ith capers, gherkins erbs
= q: Grilled Loin of Halibut 18.00
I I M e rld IO ne With steamed leeks & hollandaise
SICI Iy 20] 0 Assiette of Pork 18.00
Crispy belly, parmesan fillet & Pork
. . . stuffing with grain mustard
Packed with ripe, spicy _
fruit flavours. Good body W_'T]"ha“ G;”"Iea F;’W' 18.00
and weight, showing th oney & aimond sauce
the sunshine of this Beef Steak & Oyster Pie 18.00

ever improving region.



