The Albion

Public House and Dining Rooms

~ Dinner ~

J Z,

Friday 23" July 2010
Duck rillettes £2.50
Tomatoes + cumin salt £3.00
Pork guanciale + chutney £4.00
Leek + potato soup, poached egg £5.00
Pigeon + prune terrine, cornichons £6.00
Smoked mackerel, shallots, capers + tomatoes £6.50
Squid, chorizo + cannellini beans £7.50
Roast quail + aioli £8.00
Beetroot, fennel + Tovey £8.00
Braised rabbit, white wine + pappardelle £8.50
Mussels + cider £8.50
Sardines + gremolata £6.00/ £12.00
Whole cock crab + mayonnaise £14.50
Ox cheek + chips £15.50
Roast Cornish plaice + brown shrimp butter £17.00
Ricotta, spinach, girolle rotolo + sage £17.00
Lamb rump, harissa + new potatoes £17.50
Halibut, roasted tomatoes, courgette + tapenade £17.50
Dry aged single rib of Aberdeen Angus, ox cheek + chips £24.00

(45 minutes cooking time)  (for 2 sharing) per person
Buttered bobby beans £3.25 Roast carrots £3.25
Spring greens £3.25 Peas, bacon + lettuce £3.25
Minted new potatoes £3.50 Samphire £3.00
Peach, amaretto tart tatin + clotted cream £6.50

(15 minutes cooking time)  (for 2 sharing) per person
Custard tart + strawberries £6.50
Raspberries, Musso grappa + vanilla pannacotta £6.50
Chocolate fondant + cherry ice cream £7.00
Lemon sorbet £4.00
Pecan ice cream £4.00
Caws Preseli + oatcakes £6.00
Hereford Hop + oatcakes £6.00
Pennard Ridge + oatcakes £6.00

Half portions for half price are available for children on request.
All our dishes may contain nuts or nut oil, please be sure to inform your waiter of any allergies.
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