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Seasonal ER%% of the day
Bayside Brasserie's ine of th h
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Scottish smoked salmon with a feppel and IerHon salad, and cooked
summer beetroot agg Egrseradls dressing

Marinated plum tomato, black olive nfal basil bryschetta with aged
parmesan and a S\ﬁeésga samic reduction

A%, dozen escargot, baked in the sEgl%lith a garlic, herb and pernod butter

A french.goats cqeese. and rubP/ beetr
with @ wholegrain mustard a%cj %wer

Pan fried scaIIop[s) ;ch'éhn?a?%”n”%zvg i@%g?e% c?r%\ﬁettde }‘ennel and crispy

Salmon and dill fishcakes, with hoggeg@ade tartar sauce and fresh lemon

ot saI%F with t%asted Huts and seeds
@ 0Ss0m honey aressing

Chilled king and atlarﬁic grawn salad, with %um tomato and cucumber
with a Spiced W% rose dressing

Shredded british ham % glatter serveg wﬂla classic piccalilli, salad

rustgélggch rea




