ALBERT COTTAGE

HOTEL - RESTAURANT « BAR

STARTERS

Lamb Croquettes, Aubergine, Garlic Mayonnaise, Pickled Carrot & Micro Herbs £12.00 (AGF)
Roasted Parsnip & Thyme Soup with Spiced Sourdough Croutons £9.00 (AGF)

Goats Cheese Mousse, Beetroot Puree, Apple, Candied Walnuts & Sourdough £9.00 (V/AGF)

Togarashi Fried Soft Shell Crab, Pickled Slaw, Ponzu Dressing & Sriracha Mayo £12.00 (AGF)

MAIN COURSES

Roasted Rump of Beef with Yorkshire Pudding £21.00 (AGF)
Confit Pork Belly £20.00 (AGF)
Roasted Chicken Breast £20.00 (AGF)
Roasted Root Vegetable & Spinach Wellington £20.00 (VE)

(Above all served with Roasted Potatoes & Seasonal Vegetables)
Cauliflower Cheese for Two £5.00

Roasted Root Vegetables, Pan Fried Gnocchi, Sage Pesto Emulsion, Spinach,
Toasted Pine Nuts & Briddlesford Halloumi £13.00 / £25.00 (V)

Pan Fried Sea Bass Fillet, Romesco Sauce, Charred Gem Lettuce,
Sea Herbs & Sauté New Potatoes £30.00 (AGF)

The Albert Chicken Burger
Buttermilk fried chicken breast in a Toasted Brioche Bun, Garlic Mayonnaise, Gem Lettuce, Tomato,
BBQ Sauce, Cheddar, Gherkins, Fries & Pickled Slaw £20.00 (AGF)

DESSERTS

Spiced Apple Crumble & Salted Caramel Ice Cream £9.00 (VE/GF)
Chocolate Brownie, Mixed Berry Compote & Vanilla Ice Cream £9.00 (GF)
Sticky Toffee Pudding, Toffee Sauce & Vanilla Ice Cream £9.00
Selection of Ice Creams & Sorbets (three scoops) £7.50
Vanilla Cheesecake, White Chocolate & Coffee Ice Cream £9.00

All of our food is carefully prepared and cooked by our chefs using only the highest quality produce.
If you have any dietary requirements, please speak to a member of our team before placing your order
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DESSERT WINES

Pfeiffer Rutherglen Muscat Australia 17.5% ABV 50cl

The Pfeiffer Rutherglen Muscat is a fine example of this foundation style. It has a bouquet of floral and raisin fruit, and a
rich, luscious palate. Pairs perfectly with rich chocolate dishes.

125ml1 9.75 | Bottle 38.00

Heaven On Earth “Organic” Muscat South Africa

Generous, rich, and dense with a sublimely fruity finish. As the name suggests, simply Heaven in a glass and pairs well
with most flavour combinations from fresh and fruity to dark and rich.

125m1 9.50 | Bottle 28.00

CHAMPAGNE SPECIAL OFFER

Baron de Beaupre, Brut Champagne
37.5cl, ALC 12%, Champagne, FRANCE
Tasting notes: A good characterful champagne with fine mousse, full fruity flavour and a toasty finish. Exceptional
value for money and limited stock. Once it’s gone, it’s gone!
'z Bottle £30



