
Verzon Dinner  Menu 

Any dieatry requirements will be catered for accordingly 

Desserts 
Dark Chocolate Cremeux, Blackberries , Cocoa Nib, Bay leaf Ice Cream £10 

Treacle Tart, Clotted Cream £9 
Lemon Iced Parfait, Youghut, Pecan Granola, Meringue £10 

3 Cheese £15 5 Cheese £22
Cheese Board, Quince Jelly, Pickled Celery, Tomato Chutney, Cheese Biscuits 

Fresh Maldon Rock Oysters with Lemon, Tabasco, Shallot Vinagerette £5 each
House Bread & Whipped Butter £6 

Starters 
XO Dressed Crab, Gem Lettuce, Apple, Chilli, Avocado Puree, Melon, Sea Herbs £14  

Steak Tartare, Egg Yolk Puree, Tourched Mooli, Potato Crisp £15.5 

Citrus Cured Trout, Compressed Cucumber, Pickled Fennel, Horseradish Butter Milk £12 

Chicken & Pancetta Terrine, Chicken Skin, Radish, Bitter Leaves, Sourdough Croute £12 

Soup Of The Day £11  
Mushroom Parfait, Pickled Shimeji, Pickled Shallot, Walnut Ketchup, Sourdough £13 

Sides
Creamed Potato, Confit Garlic, Crispy Onions, Chive £6 

Charred Tenderstem, Toasted Almonds £ 5.5 

Peppercorn £4.5  
Truffle & Parmasan Fries £6 Creamed Spinach £6.5

Mains 

Chicken Supreme, Apricot Ketchup, Confit Leek, Sage from the Garden, Chicken Sauce £24 
14oz Pork Chop, Burnt Apple Puree, Caramelized Apple, Charred Tender Stem, Fries £22

“Verzons Burger”- 6oz Herefordshire Beef Patty, Bacon Jam, Gem Lettuce, 
Tomato, Gherkin, Onion Mayo, Slaw & Fries, Cheddar, Homemade Brioche Burger Bun £21 

8oz Rump Steak, Beef Fat Rosti, Roscoff Onion, Onion Puree, King Oyster Mushroom £32 

10oz Ribeye, Beef Fat Rosti, Roscoff Onion, Onion Puree, King Oyster Mushroom £40 
Beer Battered Haddock & Chips, Mushy Peas, Lemon, Tartar Sauce £21     

Curry Sauce £1.5
Braised Blade of Beef, Chard Tenderstem, Black Garlic Emultion, Creamed Mash £23 

Market Fish ( Ask Your Server For Today’s Catch) £Market Price  

Verzon Garden Rissoto £20 
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