Evening Menu

Beau
Homemade Soup of the Day  (v) £ 4.50
M O n d e Freshly made and served with crusty bread

Smoked Salmon and Halibut Roulade f 6.50
BISTRO AND BAR With crisp leaves and a zesty lemon dressing
Smooth Chicken Liver Parfait £ 5.50
Served with toasted brioche and homemade pear chutney
Baked Goats Cheese Crottin (v) £ 5.50
With a tomato and balsamic salad
Pan Fried Breast of Pigeon £ 6.50
www.beaumondebistro.co.uk On celeriac mash and juniper berry jus
The Lampeter Hotel, Lower Gardens, Soft Shell Crab £ 6.50
Exeter Park Road, Bournemouth, Cooked in spiced breadcrumbs with chilli relish and sautéed greens
BH2 5AY

Mains
Wild Mushroom and Green Bean Risotto (v) £11.00
On roasted sweet pepper topped with Parmesan shavings
Grilled Darne of Salmon £11.50
On a bed of tagliatelle and broad beans with a chive beurre blanc
Roast Pork Tenderloin £13.00
Rolled with mushroom duxelle and puff pastry with a calvados cream sauce
Pan Fried Chicken Supreme £11.50
Filled with baby spinach and garlic cream cheese with a spiced tomato sauce
Roast Rack of Lamb £14.00
With potato and parsnip purée and a rich redcurrant jus
Seared Medallions of Venison £15.00

On wild mushrooms, thyme potatoes and port wine syrup
All main dishes are accompanied by fresh vegetables of the day

Steaks

80z Sirloin Steak £16.00
Chargrilled to your liking and served with chips, wild mushrooms and roast tomato.

Extra sauces below are available for a £1.60 supplement

Blue Cheese, Green Peppercorn, Diane

Seafood Specials

Moules Marinieres Starter £ 6.50
Rope grown mussels poached in white wine, garlic and cream Main  £11.50
sauce served with crusty bread

Seared Scallops Starter £ 7.50
With roast vine tomato, mixed leaves, olive tapenade and chilli oil Main £13.50
Marinated Tiger Prawns £12.00
With salad and sauté potatoes

Baked Tail of Monkfish £14.00
Rolled with rosemary and parma ham on a bed of couscous with a saffron cream sauce
Whole Seabass £15.00

Roasted with thyme with sautéed cherry tomatoes. Green beans and a chilli, mango
and coriander dressing

Desserts

Selection of New Forest Ice Creams and Sorbets £ 4.50
Choice of three scoops

Warm Bakewell Tart £ 4.50
With fresh vanilla custard

Iced Honey, Lime and Chilli Parfait £ 4.50
Served with a a warm winter fruit compote

Chocolate Fudge Brownie £ 4.50
Served with New Forest Vanilla Ice Cream

Créme Brulée £ 4.50
Accompanied by homemade shortbread biscuits

British Cheese Platter £ 5.50

Served with biscuits and homemade chutney



