STARTERS
Fresh homemade soup of the day ¢.20

Diver-caught Scottish king scallops With cauliflower purée and vanilla foam 13.90
Salad of Belgian endive WVith blue cheese & apples 7.50
Duck and pistachio terrine VVith plum purée and foasted brioche 8.00
Potted Devonshire crab \With toasted rye bread 7.50
Pumpkin and smoked ricotta tortellini \Vith wild mushroom sauce 7.70/14.70

Scottish lobster cocktail 13.50

CAVIAR
Oscietra 50g 80.00
Sevruga 50g 130.00

Served with traditional garnishes

Chilled beluga vodka 100ml 20.00

MAINS

Breast of organic chicken With stuffed spinach, celeriac purée, morel mushroom sauce and fondant potato 16.50

Wild mushroom risotto \WVith black truffle and parmesan crisps 15.40
Slow-cooked Middle white pork cheeks \Vith parsnip purée and purple sprouting broccoli 17.00

Slow cooked shoulder of Herefordshire lamb \Vith comfit shallots, haricot beans and thyme jus 22.00

FISH

Ronnie’s homemade fish pie with mash potato topping
Smoked haddock, salmon, pollack and prawns, capers and peas in a creamy sauce 15.90

Stone bass With salsify, brown shrimp and caviar butter 18.50

FROM THE GRILL

Our steaks are from Dalduff Farm in Scotland. They are aged for a minimum of 21 days.

Served with fries, seasonal vegetables with a choice of sauce béarnaise or red wine sauce
Scottish fillet steak 28.50

Ronnie’s burger and fries \With fomato, red onion and gherkins (mature Cheddar cheese £1) 15.40

Extra side dishes all at 3.50 — seasonal vegetables, new potatoes and fries

At Ronnie Scott’s we endeavour to use organic or additive free i)roduce wherever possible. Some dishes may contain trace elements of nuts.
If you have any food allergy or are sensitive to certain ingredients Fease ask for advice from your server. VAT at current rate is included in all prices.
An optional service charge of 12.5% will be added to your bill. All menu items are subject to change and may vary according to product availability
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