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BEXLEYHEATH

STARTERS
Leek and Potato Soup - £5.95
Carrot and Coriander Soup with Créme Fraiche - £5.95
Ham and Pea Soup - £5.95
Roast Plum Tomato and Basil Soup with Croutons - £5.95
Seasonal Vegetable Soup with Fresh Cream - £5.95

Seasonal Melon and Forest Berry Compote - £6.95

Tomato and Mozzarella Salad
with Basil Dressing - £6.95

Green Asparagus and Prosciutto Salad
with Petit Leaves and Lemon Oil - £7.50

Goats Cheese Tart with Petite Leaves and Balsamic Dressing- £7.50
North Atlantic Prawn Cocktail - £7.75

Trio of Salmon with Dill and Caper Vinaigrette - £8.75

Bexleyheath Marriott Hotel, 1 Broadway Bexleyheath Kent DA6 772
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BEXLEYHEATH

MAIN COURSES

Chicken Breast, Parma Ham, Chateaux Potatoes, Seasonal Vegetables
and a Sage Jus - £17.50

FHoney Roast Pork Loin, Braised Red Cabbage, Mustard Mash, Carrot Batons and
Bramley Apple Sauce - £17.50

Free Range Chicken, Dauphinoise Potatoes,
Blanched Fine Beans and Carrot Batons - £20.75

Baked Salmon Fillet, Buttered New Potatoes and Braised Fennel - £17.95

Roasted Breast of Pheasant, Wilted Pak Choi, Fondant Potato
and Redcurrant Jus - £18.95

Sea Bream Fillet, Crushed New Potatoes, Market Vegetables with a Olive and
Shallot Salsa - £18.95

Marinated Lamb Steak, Boulangere Potatoes, Seasonal Vegetables
and a Minted Jus - £19.75

Traditional Roast Sirloin of Cornish Beef, Roast Potatoes, Yorkshire Pudding,
Seasonal Vegetables with a Rich Gravy - £19.95

Medallions of Beef Fillet served with Gratin Potatoes, Fine Beans
and a Red Wine Jus £22.95

MEGETARIAN
Lasagne of Mediterranean Vegetables - £16.75

Wild Mushroom and Roquefort Pancake Gateaux
finished with a Roasted Onion Sauce - £17.50

Brie, Mushroom and Cranberry Wellington - £18.50
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BEXLEYHEATH

DESSERTS
Cream filled Profiteroles with White and Dark Chocolate - £6.95
Raspberry and Cinnamon Créme Brulee — £6.95
Apple Tart with Warm Vanilla Custard - £6.95
Fruits of the Forest and Ricotta Cheesecake - £7.50
Classic Lemon Tart with Wild Berries - £7.75
Red Berry Paviova - £7.50
Chocolate Truffle Torte - £8.00
Pecan Tart with a Toffee Caramel Sauce - £8.00

English and French Cheese Selection - £8.50

ADDITIONAL COURSES
Tea or Coffee - £2.50
Coffee and Continental Truffles - £3.50

Cheese Plate — £29.95 - serves 10 People

SORBETS

Raspberry - £4.25 Lemon - £4.25 Champagne - £4.75



