tasters

Marinated olives 1.85
Garlic bread 2.15
Tomato & basil pizza bread 1.95
Pitta bread with humous dip & crudities 2.30
French bread with olive oil & balsamic dip 1.95
Sharing plate - any of the three above 4.95

starters & snacks

Freshly made soup of the day 4.45
Chef's pate with pickles & melba toast 4.95
Smoked haddock & chive fishcakes with chilli drizzle 5.95
Crayfish tail cocktail with marie rose sauce 4.95
Sesame coated goat’s cheese, parsnip crisps, mixed leaves 4.50
Croque madame with ham & grilled cheese, topped with an egg 5.25
Hot steak & sweet onion baguette 8.45

mains

Gammon ham & eggs with french fries 5.25
Seafood pie with creamy mash topping & green beans 9.95
Smoked haddock & chive fish cakes with chilli drizzle & chunky chips 8.50
Chill con carne with pilau rice & creme fraiche 7.95
Aberdeen angus burger with french fries 8.95
Swordfish loin, pancetta & thyme mash, dill cream, french beans 12.95

Maize fed chicken breast, chorizo & sage croquette, tarragon cream,
french beans 8.95

Steak & kidney pie with bubble & squeak cake, buttered spinach 8.95

Braised lamb shank, redcurrant & rosemary mash, minted jus, carrot batons
10.85

Freshly battered cod with mushy peas & hand cut chips 9.25
Teriyaki stir fry duck & egg noodles 6.95

English sirloin steak, green beans & french fries 16.95
(green peppercorn sauce additional £1)

vegetarian

Thai vegetable samosa with ginger & cumin cous cous, greek yoghurt 7.95
Roquefort & asparagus quiche with red plum & chilli chutney, mixed salad 7.50

healthy options
try our low carb & low fat dishes

low carb
Grilled salmon & pink grapefruit salad balsamic glaze 7.95
low calorie

Galia melon salad with parma ham & ginger oil .95

salads

Caesar with smoked chicken, bacon, croutons,
white anchovies & cos lettuce 6.95

Nicoise with tuna, new potatoes, french beans, boiled egg,
olives & cos lettuce 7.95

a discretionary 10% service charge will be added to the bill for tables of 6 or more

see over for sweets & coffees . .



sweets
all at 4.50

Vanilla panna cotta, mango & star anise compote

Double chocolate brownies, chocolate sauce, honey ice cream

Apple & blackberry crumble, vanilla custard

Créme brulee

Cheese Board 5.50

Selection of fine cheese with celery, grapes & water biscuits

coffee
espresso 1.85
cappuccino 2.55
macchiato 1.85
latte 2.55
mochaccino 2.55
hot chocolate 2.30
fresh filter (per cup) 1.95
small pot (3 cup) 3.35 large pot (6 cup) 6.10

tea
breakfast - earl grey - darjeeling
small pot [3 cup) 3.00 large pot (6 cup] 5.10
fruit & herbal [per cup] 1.55

sunday lunch
in the Moldy Fig midday-3pm

roast of the day [choice of 2) 9.20
2-courses 12.30 3 courses 14.35
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WINE BAR

Evening Menu

moldy fig wine bar

concorde club stoneham lane eastleigh hants SO50 9HQ

t: 023 8061 3989
www.theconcordeclub.com



