18th May 2012 

 Lunch menu 
	   
	                               12:00 – 17:00

	   Truc Vert Quiches  £5.95
1. Smoked chicken, black olives, cherry tomatoes 

& cheddar cheese

2. Mushroom, broccoli,

Spinach & feta

3. Aubergine, courgette,

Spring onion 

& goats cheese

   Truc Vert salads:     
     £5.50 for one  or
    £8.95 selection of-

1.  Mixed Green
 vegetable
2. Grilled 
Mediterranean 
Vegetable with pesto

dressing
    Starter, main or dessert size:
 -Charcuterie
 - Cheese
 - Mixed
   Served with bread & chutney
  Truc Vert homemade Cakes :
     Financier / Cookie 
     Apple (gluten free)
     Carrot 
     Moist Chocolate
     Banana & walnut 

     Orange & almond (gluten free)   

     Brownie

     Scone 

     Raspberry Muffins
     Banana & Raisin Muffins
	Selection of homemade bread served with butter  £ 2.95
Jerusalem artichoke Soup with parmesan & truffle oil £5.95

Seafood Chowder £6.95

Grilled Queen Scallop on the shell with hot spiced tomato salsa, mache salad 

    & lemon herb dressing £9.95
Seared smoked Haddock with crushed new potato, asparagus, watercress, poached egg 

    & dill hollandaise sauce £8.50

Truc Vert selection of grilled chicken with artichoke, crispy lardon crouton, parmesan, 
    baby gem salad & pesto dressing  £8.95
Baked Goat’s cheese with grilled marinated courgette , roast pepper, red onion salad

    & walnut dressing £7.95
Selection of Pate with cornichon £6.95
Chargrilled Madagascar Jumbo Prawns  with steamed mixed asparagus, runner beans 

   & coconut ginger Thai  sauce £22.95

Seared Sea Trout fillet with pea puree, grilled black pudding, slow roast cherry tomato, mixed baby cress salad & olive salsa £19.50

Grilled Swordfish steak with spring onion, herb mash potato, medley of  beans, baby carrot & caper anchovy salsa £18.50

Seared English rose veal escalope with sautéed savoy cabbage, wild mushroom, roast butternut squash  & light mustard dressing £18.95

 Grilled marinated chump chops lamb with spiced honey roast root vegetable, 

   french beans salad & mint yogurt sauce £18.95
Chargrilled ribeye steak with feta cheese, mixed herb sweet potato hash cake, 

   sautéed spinach & pink peppercorn sauce £24.50

Handmade Gnocchi with lobster, crayfish & American sauce £15.95
Roquette & Parmesan salad £3.50                 Deep fried Courgettes £3.95                
       Salad  Très Vert  £2.75                                    Chunky Chips £2.95
Poached Pear with chocolate banana sauce & praline £5.95

Orange Crème caramel with prunes £5.95

Truc Vert Lemon tart with chantilly  cream £5.95

Chocolate fondant with vanilla ice cream & mixed berry coulis (10 mins) £5.95
Selection of homemade Ice Cream (vanilla, chocolate, mixed berry) £5.50

Selection of homemade Sorbet (lemon, cucumber& mint, tamarillo) £5.50


An optional service of 12.5% will be added to your bill

Breakfast (Mon-Fri) 07:30-11:30,(Sat-Sun) 09:00-12:00 
Lunch (Mon-Sat) 12:00-17:00,(Sun)12:00-16:00 Dinner (Mon-Sat) 17:00-22:00
0
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