
R T   C A F É   G R I L L   ·   R Y D E ,   I S L E   O F   W I G H T

Festive menu pre-order
Three courses, £49 · 26 November to 20 December · Lunch and dinner Thursday to Saturday, Sunday lunch

BOOKING NAME DATE TIME EMAIL PHONE

Choose one from each course, then write the letter in the table below.

To begin
A Parfait of sautéed duck livers

B Scottish smoked salmon
mousse

C Roasted cauliflower velouté VE

To follow
A Poached and roasted breast of

turkey

B Herb-crusted fillet of hake

C Pithivier of butternut squash VE

To finish
A Spiced crème brûlée

B Dark and white chocolate ice
cream bombe

C Carpaccio of pineapple VE

VE  vegan as written.  Anyone who would rather eat from the à la carte can say so in the notes — we can mix the two.
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Send it back at least seven days before your booking.
Email  info@robertthompson.co.uk          Telephone  01983 526118

Booked and paid in full through SevenRooms. Service charge is not included.

Payment cannot be refunded within seven days of the reservation.

Our kitchen handles all fourteen major allergens, so no dish can be guaranteed free from them.
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