UPPER DECK

* BAR & RESTAURANT -

VALENTINE’S DAY

Two Courses £50.00 « Three Courses £60.00

WHILST YOU CHOOSE

SIMPLE GRILLED SCALLOP IN GARLIC BUTTER £5.50 EACH
Scallops in the half shell with garlic butter

TEMPURA PRAWNS £35.00 EACH
In light batter with sweet chilli dip, how many would you like?

TRUFFLE ARANCINI £6.50
Mushroom and truffle arancini tossed in aged Parmesan

OYSTERS HOT or COLD £5.00 EACH
Served ‘au natural’ or fried in light tempura butter

SIMPLE GRILLED PRAWN IN GARLIC BUTTER £4.00 EACH
King prawns cooked in garlic butter

TEMPURA VEGETABLES £5.50
In light batter with sweet chilli dip

WHITEBAIT £6.50
Crispy whitebait fried in seasoned flour with sriracha mayonnaise

ARTISAN BREAD (ror two peopLE) £6.00 « ADD DIPS £3.00
Mackerel paté, Sriracha mayonnaise and hummus

STARTERS

ALEX'S TWICE BAKED CHEESE SOUFFLE
Rich creamy soufflé with a glazed Old Winchester crust
Add Chunks of Smoked Haddock £4.00 supplement

DUCK & ASPARAGUS
Crispy fried duck egg, buttered New Forest asparagus,
duck ham and Dorset watercress

BEEF CARPACCIO
Thin slices of rare beef fillet, green peppercorn,
mayonnaise, shoestring fries and watercress

OCTOPUS & CHORIZO
Slow-cooked octopus, confit chorizo, padrén peppers on skewer,
placed on a bed of Romanesco sauce

PIMENTO SALMON
Pimento-cured salmon, celeriac remoulade,
tapioca crisp and horseradish mousse

PRAWN & CRAYFISH COCKTAIL
Layers of baby gem lettuce, pink prawns and crayfish, Marie Rose sauce,
topped with caviar and avocado purée, toasted baguette

MAINS

CHICKEN & PRAWN SATAY
Roasted chicken breast, spiced satay sauce, Asian salad,
prawn skewer, prawn crackers

MIXED SEAFOOD & SHELLFISH CURRY
Chunks of mixed fish and shellfish cooked in a Sri Lankan curry sauce,
served with egg fried rice, chilies, coconut and coriander

PRAWNS LINGUINE
Plump king prawns cooked in a prawn bisque,
finished with Parmesan and fresh torn basil

BEEF WELLINGTON £7.50 supplement
Rare fillet of beef in flaky puff pastry, mashed potatoes,
served with glazed carrots and Madeira sauce

LAMB RUMP
Roasted in garlic and rosemary, with creamy mashed potatoes,
Burt onion, peas, broad beans and asparagus

COD & CRAB
Fillet of cod spread with crab and topped with a herb crust,
served with crushed peas, mashed potatoes and beurre blanc

SIMPLY GRILLED

SEA BREAM FILLETS
Simply grilled

MINUTE STEAK SURF & TURF
Garlic butter prawns, grilled scallops,
Dex Mixed Salad and fries

SEA BASS FILLETS
Grilled with chilli, ginger and garlic

WHOLE PLAICE
Simply grilled

100z SIRLOIN or 70z FILLET SURF & TURF
£25.00/£35.00 supplement
Garlic butter prawns, grilled scallops, skinny fries and Dex Mixed Salad

CHOICE OF SAUCE
Béarnaise ¢ Red wine Jus « Peppercorn « Beurre Blanc « Caper Beurre Noisette

SIDES

SKINNY FRIES £2.50

SKINNY FRIES TOSSED IN TRUFFLE & CHEESE £6.00
THICK CUT CHIPS £2.50

GRATIN DAUPHINOISE £6.00

CREAMY MASH £2.50

BUTTERED NEW POTATOES £2.50

ROSEMARY ROASTED ROOT VEG £2.50
TENDERSTEM® TOSSED IN CHILLI £6.00
SEASONAL GREENS £2.50

SAUTEED WILD MUSHROOMS £6.00
DEX MIXED SALAD £2.50

TRUFFLE MACARONI CHEESE £6.00

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist.

All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business






