THE 4« Chisna

HAVEN

bar and restaurant

BITES
La Marinara Olives £400
Hummus with Toasted Flat Bread £400
Bread Selection served with Rapeseed Oil & Balsamic £400
Poole Bay Oysters with Shallot Vinegar & Lemon 3-£900 6-£1600 12-£3000
SHARING
Baked Camembert with Crusty Bread (15 minutes cooking time) £1350
The “Haven” Salmon Platter Hot & Cold Smoked Salmon. Gravadlax (pp) £9.50

with Horseradish Mayonnaise & Crusty Bread

STARTERS
White Onion Veloute served with Crusty Bread £650
Ham Hock & Lyburn Gold Croquette Chorizo Mayo & Tarragon Oil £8.00
Crispy Fried Whitebait Tartare Sauce £750
Seared Scallops Celeriac & Apple Puree, Madeira Sauce & Hazelnuts  Starter £1200 Main £20.00
Moules Mariniere Crusty Bread (main served with Fries) Starter £1250 Main £1750
Beetroot Cured Salmon Pickled Cucumber. Creme Fraiche & Rye Bread £750
MAINS
Ballotine of Turkey Wrapped in Bacon with all The Festive Trimmings £16.50
Fillet of Cod Shallot Puree. Roast Garlic. Pancetta & Cavolo Nero £1700
Confit Lamb Shoulder Mash Potato. Braised Red Cabbage & Rosemary Jus £18.00
Roast Cauliflower Linguine Sage & Garlic Crumb £15.00
Beer Battered Cod & Chips with Crushed Peas & Bacon with Tartare Sauce £16.50
Indonesian Fish Curry with Cod Cheeks. Tiger Prawns & Mussels served with Rice £1750
Haven Burger served in a Pretzel Bun with Emmental Cheese. Truffle Aioli £1650
& Fries - add Bacon £1.00
80z Ribeye Steak Vine Tomatoes. Fries. Watercress & Café de Paris Butter £2250
SIDES
Fries £400 Wild Rocket & Parmesan £400
Mixed Salad £3.00 Crushed Peas with Bacon £4.00

Market Vegetables £400




