BH

Keith Boyle at the Bridge House

Lunch Degustation Menu

Three-year-old parmesan cheese gougére
Doncastle Oyster "En Gelée"
1, ST

Jardin De Rabelais Tomato, Preserved Wild Garlic, Avocado, Bloody Mary
1)

Norwegian Hand Dived Scallop Satay, Lemongrass and Ginger Bouillon
5,13

Dexter Beef in 2 Servings
Ik

Vacherine of Honey Roast Plum
1

Warm Chocolate Tart
Raspberry Sablé Breton
s o &

€80 Per Person

ALLERGENS INDEX
(1)EGG (2)MILK (3)CRUSTACEANS (4)MOLLUSCS (5)FISH (6)PEANUT
(7)SESAME (8)SOYA (9)SULPHITES (10)TREE NUTS (11)WHEAT (12)CELERY(13)MUSTARD (14)LUPIN



