The International
RESTAURANT

Two courses & a Bellini cocktail for £12.95
Choose 2 courses from the following menu and either a peach or raspberry Bellini cocktail

Starters
Pea and mint soup with croutons and créme fraiche (v)

Pork and prawn spring rolls with red pepper and chilli dip

Crispy duck salad, green papaya, watercress, cucumber, spring onions, soy and chilli
Deep fried Somerset camembert, sweet spiced tomato chutney, rocket salad (v)
Pork and duck rillette, herb salad, cornichons and onion jam

Scottish smoked salmon, marinated fennel, watercress, salsa verde

Buffalo Mozzarella, slow roast tomato, basil, red pepper salsa (v)

Meze plate with stuffed vine leaves, homous, marinated olives and artichokes,

barrel aged Feta, pitta bread and roasted peppers (v)

Gourmet Burgers & Baguettes
Char-grilled gourmet burgers, served in a toasted sesame seed bun with onions, salad, pickles and fries.

60z 100% prime British beef

BBQ chicken breast fillet

Giant flat cap mushroom, cheddar cheese (v)

Extra toppings- crispy bacon, cheddar or blue cheese, onion rings £1.00

60z fillet steak baguette with grilled onions, mustard mayonnaise & fries

Mains
Traditional beer battered fish and chips (using sustainable cod), served with mushy peas,

tartare sauce and lemon

Free range “Gloucester Old Spot” sausages, creamy mash, tomato chutney and red wine jus
Loch Duart, (responsibly farmed) Salmon fillet, caponata and aioli

Steamed (sustainable) seabass fillet served with bok choy, coriander and mild coconut cream
Linguini tossed with picked crab, garlic, chilli, parsley and virgin olive oll

Gnocchi, pesto cream, sautéed wild mushrooms, Parmesan (v)

Char-grilled “Middle White” pork chop, apple sauce and red wine jus

Corn-fed chicken breast salad, roasted red pepper, shallots, roast tomato,

barrel-aged Feta cheese, red wine vinaigrette

Thai style green vegetable curry served with steamed jasmine rice (v)

Thai style green chicken curry served with steamed jasmine rice

Marinated artichoke hearts, West Country goat’s cheese and baby leaf salad,

hazelnut vinaigrette (v)



Sides

Rocket & Parmesan salad

Mix leaf salad, French dressing
French beans

French fries

Creamy mash

Desserts

Selection of “Judes” natural ice creams and sorbets.

Profiterole filled with créme patissiere, vanilla cream, chocolate sauce
Rich chocolate brownie, “Judes” vanilla ice cream

Baked lemon tart, whipped cream, raspberry coulis

Pavlova, vanilla cream, berry compote, passion fruit sauce
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£4.00
£4.95
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£4.95
£4.95



