BOULTERS

RIVERSIDE BRASSERIE

	───────  STARTERS  ───────
Home Smoked Scottish Salmon, Blini & Chive Cream
Confit Pork Belly, Caramelised Apple Purée, Apple Salad 
& Truffle Dressing
Roasted Jerusalem Artichoke Risotto, Truffle Cream 

& Parmesan Crisp
Pan Fried Fillet of Cornish Gurnard, Fondant Potato, Fennel Salad, Bouillabaisse Dressing  & Parsley Oil 
────  SALADS  ────
Classic Caesar

Chicken Caesar

Niçoise
Blue Stilton & Walnut

Beetroot, Orange & Pinenuts

────────  MAINS  ────────
Pan Fried Cornish Hake, Bacon Boulangère Potato, 

Choucroute & Juniper Butter Sauce 

Barbary Duck Breast, Bacon Sarladaise Potato, Wilted Spinach, Confit Garlic & Provençal Jus 

Poached Cornish Sea Trout, Roasted Artichoke, 
White Bean Casserole & Confit Tomato
Wild Mushroom & Butternut Wellington, Wilted Spinach 

& Wild Mushroom Sauce
             ────  GRILLS  ────
28 days dry aged Berkshire Beef

8oz Rib Eye Steak   4.00 supp.
7oz Fillet                 6.00 supp.
Whole Rib of Beef for 2 to 3 
(Approx. 1kilo) 25.00 supp.
Peppercorn Sauce 

             2.50

Herefordshire Snails in Garlic       4.95

Sauce Béarnaise   
   
              2.50

Mushrooms in Garlic                     2.50

Blue Stilton Sauce                           2.50

Bone Marrow Jus                             2.50


	────────  SIDES  ────────

Thrice Cooked Chips                               2.95
Mashed Potato                                         2.95
Honey Roasted Parsnips                           2.95
Curly Kale Cabbage                                 2.95
Mixed Leaves Salad                                 2.95
Roasted Seasonal Potatoes                       2.95
Buttered Savoy Cabbage                          2.95

Organic Bread & Butter                          1.50
────  ICE CREAM SUNDAES  ────
Amandine – pistachio, gianduja & almond ice cream,
butterscotch sauce & almond tuile 

Lemon Curd – crushed meringue, lemon curd ice cream, whipped cream and flaked almonds 
────────  DESSERTS  ────────
English Cox’s Apple Tart Tâtin, Vanilla Ice Cream 
& Calvados Sauce
Lemon Meringue Pie, Raspberry Ice Cream
Passion Fruit Soufflé, Banana Ice Cream 
& Hot Chocolate Sauce (allow 15 minutes)
Dark Chocolate Negus, White Chocolate & Anise Ice Cream
Selection of British & French Cheese 4.00 supp.
(4 cheeses served with home made bread & crackers)
2 COURSES 15.95        3 COURSES 19.95

────  KIDS & BABIES  ────
Sausages & Mash or Chips
Omelettes

  Seasonal Vegetable & Tomato Pasta 
Ice Cream  –
Fresh Fruits   –  Babyccino
──── COFFEE OR TEA & TREATS 3.75  ────


	LUNCH MENU

Warm Salad of Grilled Cornish Mackerel Escabèche

~
Pork Tenderloin, Mashed Potato, Caramelised Apple Purée & Calvados Jus
~
Caramelised Poached Pear, Spicy Pannacotta
2 COURSES 15.95           3 COURSES 19.95
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VERGELEGEN ESTATE EVENING
23rd February 2012
5 Course Menu
Butternut Squash & Sage Risotto with Parmesan Crisp & Tendrill Pea Shoots
~
Deconstructed Berkshire Beef Fillet Wellington with Fondant Potato, Wilted Baby Spinach, 

Cep Duxelle, Celeriac Purée, Herb Puff Pastry & Madeira Jus
~
Blue Stilton Mousse Rolled in Walnut with Fresh Black Fig, Apple Chutney & Port Reduction
Served with home made bread & crackers

~
Cox’s Apple Tart Tâtin with Butterscotch Sauce & Calvados Ice Cream

   ~
Coffee or Tea & Migniardises
  £50.00   
                                                     


	Head Chef  –  Daniel Woodhouse

Please advise us of any allergies, diet requirements when you order. 

 

A discretionary 12.5% service charge will be added to your bill.

Boulters Lock Island, Maidenhead, Berkshire, SL6 8PE 
T 01628 621 291 

E info@boultersrestaurant.co.uk
W www.boultersrestaurant.co.uk



