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BARRACUDA

CLUB

MAIN MENU

STARTERS

SEATEA SCALLOPS 619 Kealuuuuuuuriieieiriririsisieceeieie ettt ettt sttt ettt ettt sttt sttt s bbb betes 19.00
With avocado puree, lime & basil ceviche dressing
Severn & Wye Smoked Salmon 387 Keal ........cuiuiciiiiiiiiiiiiiciciciiissicssis s ssssens 15.50
Salmon rillette, blini & caviar
CaESAT SALAM 846 Keal .cvuvuveieriieciciiicicieiiccieee ettt 11.50
Slow cooked Burford brown egg, confit chicken with aged parmesan
Seared TIiGer PIAWIIS 308 Kcal ..cucucuueucucururiueucrririseuetrestsesetetsesesessaseaesesssstsesessssesesessteacsesesseaesesssscsesesssasscsessacs 14.00
Cooked in chilli & garlic butter with lime, mango and fennel
Beetroot Tart with Goat’s Cheese 814 Keal ........cucuiuiuieiiiiiiieicicieiiieieisiesiese st eseesse s ssssaes 10.50
With roasted hazelnuts, clementine & balsamic
SOUP Of the DIaY ...ttt ettt bttt naeacs 7.00

MAINS
28 Day Aged Fillet Of BEef 809Kcal w..uvuveucuieciiueiiecirieiiicieieteieieiieiessese st ssese s s s sessnes 32.00
With applewood smoked potato gratin & mushrooms
Seared Breast of Gressingham DUCK 791 Kealu.....cuvucueucurecenicinieinieinieieiciseseieeseiseseseesesseseseeseseesesessesesseens 23.50
Confit leg, date & rhubarb chutney with sweetheart cabbage
Whole Roast NOTfolk POUSSIN 1286 Kcal c.....vuuuieiuieiuiiiiniieiiieiiieicieieieieieseiessesesesesssesssessssessssessssessssesans 21.50
Celeriac & apple slaw, roasted garlic & citrus butter
Seared Guilt Head Bream Fillet 655 Kcal ......c.cucucuiuiiiciiiiiiiciciiiiiieciciise s scsnans 21.00

With smoked almonds, cucumber, cous-cous & fennel

Seared SAlMON 387 Keal ...vueucuuricucieiricicieiicicieisice ettt sttt bttt b 22.00
With pearl barley, wild garlic & broad beans

Chargrilled AUDergine 552 Keal .......ccuiuiciiiiuiiciciiiiiic e 17.50
With roquito peppers, romanesco, pomegranate ¢ feta
SIDE DISHES ..ottt 5.50

Please ask waiting staft for today’s sides

DESSERTS
Sticky Date Pudding with Toffee Sauce 763 Keal ........cc.ovuiciiiiiiiiniiiiiiiicicciiiie s 7.50
Clementine Panna CoOtta 868 Kcal .......cuevreevereerirrerierieseeeseeseseseesessessesessessessesessessessssessessesessesssssssessessesessessessssenees 8.00
Creme CATAIME] 167 Keal cuvovievivirierieeeierieeeeeseeteeseseeseesesseseesesessesessesseseesessessesessessesessessessesensessessssessessesensessesesenees 7.50

PLEASE MAKE ANY FOOD ALLERGIES KNOWN TO YOUR SERVER




ao

BARRACUDA
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ARABIC KITCHEN

Mezze 4.50 per item
Tabbouleh 417 xcal / Moutabale 308 kcal / Hummus 434 kcal / Falafel & Tahini 272 Keal

Lamb kibbeh 177 kcal /Spinach Fatayar 436 keal /Pitta 321Kcal

Mains

Shish Tawook 13.50

Roasted chilli & charred onion 754 Kcal

Lamb Kofta 14.50

Pitta, tomato chilli sauce, cucumber & mint 818 Kcal

Lebenese mixed grill 25.00

Kofta, lamb cutlet, shish tawook 1720 kcal

Sea Bream ‘Fi Har’ 18.00

Whole flamed grilled bream encrusted in Lebanese spices 358 Kcal

Sides
Arabic rice 352k 4.50

Fettuche salad 1ssxca 5.50

Please make any allergies know to your server
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ORIENTAL KITCHEN

Starters
Tom Yum 70 keal 6.00 / Won Ton Soup 260 Keal 6.00
Salt & Pepper Calamari 279 keal 9.50 / Salt & Pepper Prawns 269 Kcal 9.50
Vegetable Spring Roll kcal 4.50
Sweet Chilli Sauce

Duck pancakes 1598 kcal 14.00

cucumber, spring onion & hoi sin
Sesame Prawn toast 350Kcal 5.50

Mains
Whole Steamed Seabass with Ginger and Spring onion e85 kcal 23.00

Choice of beef, chicken, prawn or vegetables wok fried in the following style:

Black bean sauce
Beef 394 Kcal 15.00
Chicken 647 Kcal 12.00
Prawn 324 Kcal 14.00
Vegetable 332 Kcal 11.00

Ginger & spring onion
Beef 513 Kcal 15.00
Chicken 599 Kcal 12.00
Prawn 424 Kcal 14.00
Vegetable 419 Kcal 11.00

Sweet & Sour
Beef 566 Kcal 15.00
Chicken 554 Kcal 12.00
Prawn 390 Kcal 14.00
Cegetable 365 Kcal 11.00

Schezwan
Beef 540 Kcal 15.00
Chicken 594 Kcal 12.00
Prawn 488 Kcal 14.00
Vegetable 402 Keal 11.00

Sides
Chow main noodles 593 kcal 6.50
Eight treasure rice 282Keal 6.50
Egg fried rice 410 Kcal 4.50
Steamed Rice 318 Keal 3.50

Please make any allergies know to your server
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AUTHENTIC INDIAN KITCHEN

TO START

Popadoms
Chutney & traditional condiments 106 Kcal 4.50
Lamb Samosa 783 keal 4.50 / Vegetable Samosa 294 Keal 4.00
Mint & coriander yoghurt
Tandoori Sizzler
Prawns 230 Kcal 14.00 / Baby chicken 477 Kcal 11.00 / Lamb cutlet 536 Kcal 17.00
Onion Bhaji 162 Keal 4.50
Mint Yoghurt 162 Kcal

MAINS
Biryani
Deep, richly flavoured - finished with rice & herbs
Chicken 1027 Keal 12.00
Lamb 1076 Kcal 17.00
Prawn 683 Kcal 18.00
Vegetable 731 Kcal 11.00

Bhuna
Medium hot robustly flavoured curry
Chicken 399 Keal 13.00
Lamb 624 Kcal 17.00
Prawn 407 Kcal 18.00
Vegetable 335 Kcal 11.00

Ajmaini Macchi- Monkfish Kebabs 24.00

Marinated in a fragrant yoghurt paste, cooked over charcoal in our tandoori oven 444 Kcal

SIDES
Bombay Aloo 352 Kcal 5.50
Tarka Dhal 132 Kcal 5.50
Pilau Rice 271 Kcal 4.50
Naan 224 Kcal 4.50

Please make any allergies know to your server




