The Ebury

STARTERS

Duchy of Cornwall oysters (pair) £3.50
Lentil dahl with tomato and spinach, and a feta samosa £5.00
Half pint of prawns with sundried tomato and lemon aioli £6.50
Smoked salmon timbale with crostini and créme fraiche £7.50
Salsifis and wild mushroom quiche with a waldorf garnish £6.00
Chicken and liver foie gras parfait, brioche and grape chutney  £7.50
Acorn fed Iberico charcuterie, manchego cheese and olives £9.00
SALADS small / large
Smoked chicken, peanuts and mango salad

with honey and chilli dressing £5.50/£11.00
Field mushrooms and Jerusalem artichokes,

with french beans and chestnut salad £5.50/£11.00
Goat's cheese beignets with hazelnut and pear salad £5.50/£11.00
Panfried scallops, beetroot and clementine salad,

with Muscadet dressing £7.00/£14.00
PASTA

Tagliatelle with courgette and carrot parpadelle,

with rough cut pesto £11.00
Soft-herb risotto with taleggio and braised endive £11.50
Parmesan gnocchi with spinach and winter truffles £12.50
FISH

Steamed mussels, smoked bacon, ale, parsley, chips and aioli ~ £11.00
Pan fried seabass with almonds, sultanas

and purple sprouting broccoli, £15.50
Casserole of John Dory with clams and Dorset crab £17.50
Smoked haddock and corn cake with

creamed leeks and poached egg £12.50

Children’s menu also available, please ask your waiter.

UPSTAIRS @ The Ebury

We have a large function room available for private hire,
perfect for dinners, parties and business meetings.

Please ask our manager for further details.

MEAT

The Ebury Burger: comté cheese, fresh tomato,

balsamic red onions, grain mustard mayo and chips £12.50
Slow cooked honey pork with bubble and squeak,

and roast chervil roots £14.00
Braised lamb shank with roast garlic and

rosemary mash and baby turnips £15.50
Chargrilled poussin, split peas and confit blood orange £13.50
Grilled bavette steak

with rosti potato, spinach and peppercorn jus £14.00
Pan roasted duck breast with grilled pumpkin

and balsamic vinegar jus £14.50
Fillet of beef rossini with pont-neuf potatoes

and watercress (for two to share) £43.00
SIDES

Rosemary new potatoes — Chips — Mash — Spinach

French beans and sesame seeds — Mixed leaf salad

Tomato and onion salad — Rocket and parmesan salad

Purple sprouting broccoli all £3.75
DESSERTS

Sticky date pudding, vanilla ice cream and butterscotch sauce  £5.50
Vanilla créme brulée with mango compote £5.50
Chocolate fondant with pistachio ice cream £5.50
Apple and pear crumble with rum and raisin ice cream. £5.50
Rice pudding with poached plum & spiced ginger ice cream £5.50
A selection of 5 farmhouse cheeses served with crackers £7.50
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SUNDAY ROAST

Roast rib of Aberdeen Angus beef, with all the trimmings £16.00
Our roast of the day (please ask your waiter) £15.50
BRUNCH (served weekends from | lam - 4pm)
Smalll / Large
Eggs Benedict, Eggs Royale, Eggs Florentine £5.50 / £8.50
Smoked Salmon and scrambled eggs £7.50
Field mushrooms and scrambled eggs £6.50
Greek yoghurt with honey and berries £4.00

Some dishes may contain nuts, please ask your waiter. A discretionary 12.5% Service Charge will be added to your bill

We are open Monday to Friday from 12pm - | Ipm, Saturday |lam - | Ipm and Sunday | lam - 10.30pm. Our bar food is available all day, seven days a week.




