THE BRASSERIE LUNCH MENU

Iced Fresh Tomato Soup with Spiced Sippet
Twice Baked Broad Bean and Cheshire Cheese Soufflé
Warm Artichoke Heart with Fresh Pea Puree and Minted Hollandaise Sauce

Black Pudding and Smoked Bacon Salad with Mustard Dressing

Smoked Haddock and Shrimp Fish Pie

Grilled Cutlet and Braised Shoulder of Lamb
with Jansson’s Temptation Potato

Roast Goosnargh Chicken with Watercress, Apricot & Hazelnut Stuffing,
and White Wine Gravy

Ragott of Potato Gnocchi, Baby Courgettes and Girolle Mushrooms
in Parsley and Creme Fraiche Sauce

Warm Poached Peach and Sieved Raspberries with Marzipan
and Clotted Cream

Gooseberry Tart with Elderflower Custard
Iced Chocolate Parfait

Singleton’s Lancashire Cheese with Eccles Cake

Two Courses £32.00
Three Courses £36.00
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The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared in an environment where
nuts are used and may contain traces of nut. For additional information relating to this, or special dietary requirements, please speak to
the Manager before ordering. All prices include Value Added Tax at the prevailing rate. Please use mobile phones discreetly. 04/2010




