NIGHT
£34 PER PERSON

9]
bread

tion available)
salad and crostini

Dt ck Liver Orange Pate (¢f option available)

served with rhubarb chutney, rocket and rustic bread
e A | Greek Salad (vg, gf option available)
Juicy tomatoes, sna ppy bell pgj)pers, crispy cucumbers, Kalamata olives,
Feta cheese from Trikala and authentic olive oil from Creta Island

MAIN COURSES-—

Lamb Shank (gf)
Slow cooked lamb with a red wine jus infused with the aromas of garlic, sweet onion, roasted peppers and
tomato, served with roasted potato and vegetables

Salmon Wellington
served with spinach, pea, Champagne sauce and black caviar

Grilled BBQ Chicken (gf)
servefi }’Vith broccoli and garlic yogurt

Mushroom Risotto (gf, vg option available)
served with brandy parmesan cheese and portobello mushroom

' DESSERT

Peanut and Chocolate Brownie
served with salted caramel ice cream

Raspberry and White Chocolate Cheesecake

BEYNENEY
layers of crispy filo with pistachio soaked in honey,lemon and cinnamon syrup

Pear and Prosecco Sorbet (vg, gf)
served with mixed berry coulis

Please make us aware of any allergies or intolerance's you might have. A discretionary 12.5% service charge will be added to your bill.

INFO@HOMEBARANDKITCHEN.COM | WWW.HOMEBARANDKITCHEN.COM
16 HIGH RD, ICKENHAM, UXBRIDGE UB10 8L] | 01895622789
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https://www.bing.com/local?lid=YN1029x14007430023900799810&id=YN1029x14007430023900799810&q=Home+Bar+%26+Kitchen&name=Home+Bar+%26+Kitchen&cp=51.565120697021484%7e-0.4427678883075714&ppois=51.565120697021484_-0.4427678883075714_Home+Bar+%26+Kitchen

