
SUNDAYS AT THE CONTENTED VINE: MENU SUNDAY 17TH JANUARY 2010 
 

BRUNCH  
 
Double Eggs Benedict with Fresh Gammon and Hollandaise Sauce    7.50 
 

Double Eggs Florentine with a Hollandaise Sauce    7.50 
  

Scrambled Eggs with Smoked Salmon and Toast     8.00 
STARTERS 

 

Freshly made Soup of the day with Herbed Crostini                      4.50 
 

Classic Prawn Cocktail             6.50 
 

Char Grilled Calamari with Chick Peas Puree and Sweet Chilli Sauce       7.00 
 

Rabbit and Fois Gras Terrine with Melba Toast, and Apricot Chutney       7.00 
 

Quail Eggs with Celery Salt             5.00 
 

Scallops with Pea Risotto and Balsamic Dressing           6.50 
 

Goats Cheese Twice Baked Soufflé with Tomato Sauce         6.00 
MAINS 

 
Trio of Fishcakes, Sorrel Sauce and wilted Spinach, Green Leaf Salad OR French Fries       12.50 
 

Roast Salmon with Dauphinoise Potatoes, Buttered Courgettes, Dill and Caper Butter Sauce     12.50 
 

Char Grilled 10oz Scottish Sirloin Steak French Fries, Herb Leaf Salad, Parsley Butter 18.50 
 

Char Grilled 10oz Scottish Sirloin Steak with French Fries, Herb Leaf Salad, Parsley Butter     18.50 
 

Scottish 8oz Chopped Steak Beef Burger, Seeded Bun, Green Leaf Salad, French Fries  11.00 
 

Mushroom Linguini Cream and Chive Sauce and Parmesan Shavings               10.50 
 

Slow Roasted Belly Pork, Apple Mash, Caramelised Shallots, Wilted Spinach, Honey and Oyster Jus   13.50 
 

THE 3 COURSE SUNDAY LUNCH 
£16.50 

 
Soup of the Day 

 
Rabbit and Fois Gras Terrine with Melba Toast, and Apricot Chutney 

**** 
Roast Beef with Yorkshire pudding, Horseradish Sauce, Roast Potatoes, Vegetables & Gravy 

 
Roasted Pork with Apple Sauce, Roast Potatoes, Vegetables & Gravy 

 
**** 

Apple Crumble with Cream 
 

Chocolate Pot 
 
 
 

DESSERTS  
Selection Of Home Made Ice Cream 6.00 
Apple Crumble with Cream 
Crème Brulée 
Chocolate Pot  
Pannetone Bread & Butter Pudding with 
Homemade Vanilla Ice Cream 
Pear Tart Tartin with Homemade Vanilla Ice Cream  

5.50 
5.50 
5.50 

 
6.50 
6.50 

 
Selection of French and English Cheeses                          9.00 

 
SIDE ORDERS 
French Fries 

 
    2.75 

Green Salad    3.00 
Seasonal Fresh Vegetables    3.00 
     
    

 

£1.25 per person cover charge includes freshly baked French bread & butter,  
Still and sparkling water and our marinated olives. 

12 ½ % discretionary service will be added to all table bills 


