E.STREET

BAR & GRILL

Valentine’s Menu

£60 Per Head

Starters

Four Maldon Rock Oysters, Vinaigrette, Lemon or Tabasco (GF)
Touraine Sauvignon, Domanie du Haut Perron, Lorie, France, 2023, 175ml £9.50
Beef Croquette, Mixed leaf salad, Horseradish Cream
Pieno Sud Posso, ITG Terre Sicilian, Sicily, Italy, 2022, 175ml £7.40
Cherry Tomatoes, Plum, Pear, Basil Pesto Panzanella (V)

‘M’ de Munity, Cotes de Provence, France, 2023, 175ml £12.80
Mains

Pan Roasted Brixham Hake, Tenderstem Broccoli, Hasselback Potatoes, Lobster Bisque
(GF)

Touraine Sauvignon, Domanie du Haut Perron, Lorie, France, 2023, 175ml £9.50

Lebanese Roasted and Spiced Aubergine, Houmous, Pomegranate, Shaved Vegetable
Salad, (VE)

Pinot Grigio Rose, Nina, Italy, 2024, 175ml £7.80
Hampshire Sirloin Steak, 225g
Hampshire Cote du Bouf, To Share, Additional £15

All Served with Triple Cooked Chips or Skinny Fries, Slow Roasted Tomatoes and
Mushrooms and Peppercorn Sauce.
Cabernet sauvignon merlot, Buitenverwachting, South Africa, 2022, 175ml £8.50
(V) Vegetarian (VE) Vegan (GF) Gluten Free

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take care with allergens, we cannot
guarantee our food to be 100% allergen free due to the environment in which it is prepared in.

A Discretionary 12.55 service charge will be added to your bill.



Desserts
Trio of desserts, All Three Included
Eton Mess
Lemon Méringue

Chocolate Raspberry mousse

Or

Torched Cheese, Hot Sage Honey, Toasted HG Sourdough Bread

Pedro Ximenez (Spain) 100ml £8
Tokaji (Hungary) 100ml £15.50
Sauternes (France) 100ml £8

Muscat de Frontignan (France) 100ml £6

(V) Vegetarian (VE) Vegan (GF) Gluten Free

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take care with allergens, we cannot
guarantee our food to be 100% allergen free due to the environment in which it is prepared in.

A Discretionary 12.55 service charge will be added to your bill.



