THE BAY

RESTAURANT

@ THE WHITE CLIFFS HOTEL
LOCAL HONEST COMFORTING FREE-RANGE TRUSTWORTHY ORGANIC REAL SUSTAINABLE HEART-WARMING RE-ASSURING QUALITY VALUE

THE BAY PARTY April 09

£
THREE COURSES 25

STARTERS
SWEETCORN CHOWDER with Ashmore cheese crisps
HOME-MADE SALT COD FISH FINGERS in saffron batter with a sorrel lemon mayonnaise

DUCK LIVER PARFAIT with blood orange & rocket salad

MAINS
GRILLED SEA BREAM with a herb sea salt crust, pinenuts, rosemary and apple sauce

CHARGRILLED RIBEYE OF 28 DAY MATURED ALKHAM VALLEY BEEF
malbec reduction with red onion marmalade & horseradish mash

WILD MUSHROOM PANCAKE with Kentish brie, spring greens & toasted pine nuts

DESSERT

EARL GREY CREME BRULEE with gingerbread ice cream

LEMON TART with hot strawberry & rhubarb compote

VALRHONA DOUBLE CHOCOLATE BROWNIE with white chocolate ice cream

CHEESES with crab apple & celery chutney
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