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THE EMBANKMENT TANDOORI CHICKEN BURRITOS wn

With Asian slaw.

SMASHED AVOCADO TOSTADAS wa e
With Pico De Gallo.
B U F F ET BOMBAY POTATOES &

CAULIFLOWER WRAPS wr e

With Coriander Chutney.

LAMB KOFTA e

Pickled Cucumber and spiced yogurt.

KOREAN BBQ KING PRAWN SKEWERS ur
PANKO COASTAL WATER FISH CAKE s
TUCK INTO OUR =

With Tartar sauce.

PICK "N MIX SELECTION CLASSIC CAESAR SALAD w
BHUUSE ANY Toasted Croutons, shaved Parmesan

and soft boiled hen’s egg.

6 FOR £18.95PP VEGETABLE SAMOSA e
il (Mt R iy =
10FOR  £28.95PP CHICKEN WINGS

SELECTION OF HOUSE FRIES wnor

With Garlic Aioli.

lshes s ghten ee ad (GFA) e  gten e ption vl (v diehes SELECGTION OF FLAT BREADS AND DIPS

are vegetarian, (VE) dishes are vegan, (DF) dishes are dairy free and (DFA) have | Mediterranean Wlth Romesco. (0f)

a diary free option available. Wheat, nuts and shellfish are in daily use in our

kitchen. If you have a food allergy or intolerance, please speak to a member of \ |ndian Wlth Spiced Yogurt.
staff before you order your food and drinks. All weights are approximate and . )
are taken prior to cooking. VAT is included at the current rate. - Arabic with Mumarrah. mn

WHY NUT PRE Egﬂaflﬁgfl’:ss of Prosecco EEE)?E\ZFI’ESS of BOSS

? and half a bottle of Pinot Prosecco and half a bottle of
URDER SUME WINE f Rosé, Petrijovo, Sauvignon Source Gabriel Rosé, Picpoul de

Blanc or Tooma River Shiraz. Pinet or Squealing Pig Malbec.




miwia]

THE EMBANKMENT

STARTERS

(DF) [VE] (GFA)
With freshly baked Bread.

(DF) (GF)
Served with Chilli and Lime Asian
Melon salad, and toasted peanuts.

W
Baby Gem Lettuce, shaved Parmesan,
toasted Croutons, classic dressing and
soft boiled hen’s egg.

(GF)
Bombay Potatoes and Coriander Chutney.

We are proud to cook from fresh and do so as quickly as quality allows. (GF)
dishes are gluten free and (GFA) have a gluten free option available, (V) dishes
are vegetarian, (VE) dishes are vegan, (DF) dishes are dairy free and (DFA) have
a diary free option available. Wheat, nuts and shellfish are in daily use in our
kitchen. If you have a food allergy or intolerance, please speak to a member of
staff before you order your food and drinks. All weights are approximate and
are taken prior to cooking. VAT is included at the current rate.

MAINS

(DF (GF)
Bubble and Squeak with
Bordelaise sauce.

(DF) (GFA)
BBQ pork shoulder, toasted Brioche bun,
Pomegranate slaw and Chicken salt fries.

(DF) (GFA)
Slow braised Indian Fish curry served
with Pilau Rice, crispy Roti and Pickles.

(GF) [V (DFA)
With Mascarpone and Watercress.

(GF) (VE)
Chared Tuscan vegetables, vegan
Basil Pesto, Rocket leaves and
Tomato vinaigrette.

DESSERTS

\)]
With Vanilla Ice Cream.

(GF) [DF1 [VE]
A light tangy finish to any meal, our
Sorbet comes in two flavours: Mango
and Raspberry.

(DF)

With summer Fruit Compote.

With Chocolate sauce and
Hazelnut Praline.
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THE EMBANKMENT

MENU B

PER PERSON

NIBBLES

Enjoy a selection for the table.

NOCELLARA OLIVES tr tvel e
BAKED SOURDOUGH v1 tora1

With Butter, Olive Oil and Balsamic.

STARTERS

SOUP OF THE DAY o) [ve1 toFm)
With freshly baked Bread.

ASIAN CRISPY BEEF SALAD (r)

Sticky Cantonese sauce, White Radish, Carrot
and toasted Sesame.

ROAST GARLIC MUSHROOMS v

On toast with Rocket leaves and Pesto oil.

HARISSA ROASTED CARROTS tor) (6r) tve1

Lemon and Garlic Hummus, crispy Chickpeas,
toasted Dukkha and Watercress.

LAMB KOFTA tsr) tor)

With Pickled Cucumber and Coriander Chutney.

MAINS

DRY AGED SIRLOIN STEAK is5 suppLement]

Confit Tomato, Chicken salt fries, Onion Rings
and Peppercorn sauce.

PAN FRIED FILLETS OF SEA BREAM (cr)

Samphire and Sautéed Potatoes with
Saffron Aioli.

SLOW BRAISED BLADE OF BEEF cr

Roasted Garlic mash and Bourguignon sauce.

ROASTED BUTTERNUT SQUASH AND SAN MARZANO
TOMATO MEDITERRANEAN SALAD (ve) (r)

With Basil Pesto.

OVEN ROASTED CHICKEN SUPREME (sr)
Potato Rosti, Truffled Spinach and a White Wine
and Wild Mushroom sauce.

DESSERTS

SORBET t6r) [oF1 [vel

A light tangy finish to any meal, our Sorbet
comes in two flavours: Mango and Raspberry.

SALTED CARAMEL BROWNIE

With Chantilly cream and Chocolate sauce.

LOTUS BISCOFF CHEESECAKE w

Baked Cheesecake served with Raspberry
Sorbet and a fresh Mint Coulis.

SUMMER FRUIT ETON MESS )

Vanilla Chantilly cream, locally sourced
Strawberries, crunchy Meringue and Macaroons
and a Raspberry Coulis.

We are proud to cook from fresh and do so as quickly as quality
allows. (GF) dishes are gluten free and (GFA) have a gluten free option
available, (V) dishes are vegetarian, (VE) dishes are vegan, (DF) dishes
are dairy free and (DFA) have a diary free option available. Wheat, nuts
and shellfish are in daily use in our kitchen. If you have a food allergy
or intolerance, please speak to a member of staff before you order
your food and drinks. All weights are approximate and are taken prior
to cooking. VAT is included at the current rate.

FOR £25PP

WHY NUT PRE Egjlijlﬁgfl’:ss of Prosecco Enjoy a glass of BOSS

Prosecco and half a bottle of

? and half a bottle of Pinot
URDER SUME WINE - Rosé, Petrijovo, Sauvignon Source Gabriel Rosé, Picpoul de

Blanc or Tooma River Shiraz. Pinet or Squealing Pig Malbec.




HEREICOMES|THE
BRIDE,BUTIFIRST,

S0 YOU WANT TO GIVE YOUR HEN THE
PERFECT SEND OFF... WELL YOU'VE COME

T0 THE RIGHT PLACE!

Get ready for the drinks to be flowing *

and the tunes to be popping. NU c cKS JUST m
(All packages include seated area coc S

and entry to the club). KTA".

All packages are offered at a discounted Attention, STEP ASIDE GENTS!!! As we present an abundance of

rate in comparison to what is available delightful Cocktails and a picture-perfect sharer, guaranteed to

on the night any pre-paid deposits make your | DO crew’s Instagram feed shine.
can alternatively be used as a bar tab.
! 1COCKTAIL TREE*

Choose 2 of our house cocktails (10 cocktails per tree).

2 TRAYS OF PADDLE BOARDS

Each board consists of 5 Cocktail Shooters.

Why not add an EMBANKMENT Birdcage sharer for 2 PPL £19.95pp

GIRLS JUST WANT TO HAVE GIN  E3stJUR1LY v

Indulge your soon-to-be bride with the ultimate package for her last night of freedom!
Leave behind the “something blue” tradition because this is all about something pink
and involves opulent amount of gin.

BOTTLE OF BEEFEATER PINK GIN & BOTTLE CIROC VODKA
With MIXERS and a bowl of STRAWBERRIES

Why not add an EMBANKMENT Birdcage sharer for 2 PPL £19.95pp

BUY ME A SHOT | AM
TYING THE KNOT

CHOOSE TWO BOMBS FOR £6.00]
5 COCKTAIL SHOOTERSFOR  FPJTNIT1)
10 COCKTAIL SHOOTERS FOR  F3RTUNIIT)

SIP ME BABY
ONE MORE TIME

£180.00

2 BOTTLES OF PROSECCO

With a bowl of STRAWBERRIES. 5 }

el Wh t add EMBANKMENT
2 BOTTLES OF PINK PROSECCO 1 sirdcage sharer for 2 PPL 19.95pp
PROSECCO COCKTAIL TREE :

With 2 cocktails (9 cocktails)
Prosecco based Cocktails such -
as Gin Fizz, Prosecco Royale, Aperol Spritz,

Why not add an EMBANKMENT
Birdcage sharer for 2 PPL 19.95pp




