THE NINLE



Menu 2 Courses 39
Menu 3 Courses 46
e Nine members 109 discournt

STARTERS

Octopus Stew
Baby octopus slow-cooked in organic tomato sauce

Seasonal Tarte (V)
With pumpkin, goat cheese and thyme, crispy guanciale (optional)

Woodland Pannacotta (v)
Gorgonzola pannacotta with balsamic vinegar reduction, walnuts, daikon

and sautéed red chicory

SALADS

Blueberry & Goat Cheese (v)

Warm goat’s cheese with blueberries, smoked almonds, baby spinach,
lamb’s lettuce

Across the River
Smoked salmon, herb salad, lime and miso vinaigrette, daikon, wasabi,

green apple, créme fraiche

Forager’s Bowl (v)
Snow peas, cherry tomatoes, pickled red onion, almonds, hummus,

orange & hazelnuts vinaigrette

Autumn Caesar
Fried chicken, lettuce, celery, mandarin, walnuts, pickled onions and yogurt

Sauce

Warm Focaccia served with organic olive oil

Al prices are in euros | Please iform your server of any allergees




MAINS

Underbush Soup (v)

Delicious mixed mushroom soup with traditional cheese dumplings
and white truffle oil

River Trout Fillet
With dill hollandaise sauce, samphire, peas and sautéed broad beans

Hunter’s Cut
Wild meat fillet with potato confit, caramelised baby onion, red port &

chocolate sauce. Ask your server for this week’s special

Chroose your complimentary side Jish.
Seasonalvegetables

Baked baby potaloes

Jultenne salad

Tuscan Tagliatelle
With wild meat ragu

Tuscan Tortelli (v)
With porcini mushrooms in a rosemary & goat butter sauce

DESSERTS

Spiced Apple Crumble

Served with vanillaice cream

Black Forest
Served with vanilla ice cream

Mountain Cheese Board
Served with organic chestnut honey

®
Al prices are in euros | Please iform your server of any allergees




The 9 Club Sandwich (v) Sushi Croquettes
Club sandwich with gouda With smoked salmon or
cheese, omelette, light mayo, avocado & spicy mayo
coleslaw, served with potato
chips Arancine (V)

Traditional Italian rice balls
Spread the Feminism (v) garnished with seasonal
Warm bread with assorted vegetables and parmesan
spreads

Baked Poatoes with melted
Cheese Dumpings (V) cheese
Served with mushroom sauce

Manchego & Chorizo
Crispy Chicken Bites Croquettes

SALADS

Bluecberry & Goat Cheese (V)
Warm goat cheese with blueberries, smoked almonds, baby spinach,
lamb’s lettuce

Across the River
Smoked salmon, herbs salad, lime and miso vinaigrette, daikon, cucumber,
créme fraiche, green apple

Forager’s Bowl
Snow peas, cherry tomatoes, pickled red onion, almonds, hummus,
orange & hazelnuts vinaigrette

Autumn Caesar
Fried chicken, lettuce, celery, raisins, mandarin, walnuts, yogurt sauce

Members ergoy a 10% discourtt




