
Set Menu 3
2 courses £19.50  -  3 courses £23.50

Chicken Satay Skewers
Served with peanut sauce

Goat's Cheese Parcels 
Crispy filo parcels  dressed with cranberry vinaigrette

Tempura Prawns
Lightly battered king prawns served with sweet chilli sauce

Soup of the Day
Freshly prepared and served with warm bread

Prawn and Crayfish Salad
North Atlantic prawns and crayfish tails with sweet dill mayonnaise

Halloumi and Vegetable Kebabs
Char-grilled Mediterranean vegetables with goat’s cheese on skewers, with steamed rice

Teriyaki Chicken
A Japanese marinade with honey, soya sauce, garlic and ginger

Blackened Salmon
A supreme of salmon coated in Cajun spice then oven baked

Crispy Pork Belly
Slowly braised in our Oriental master stock. Served with wasabi mash, an onion & pepper stir 
fry and sweet potato crisps

8oz Beef Rump 
Served with baked onions, grilled tomatoes, mushroom and thick cut chips

Caramel Apple Pie
Served warm with clotted cream

Vanilla Cheesecake
Served with strawberries and caramel sauce

Dark Chocolate Tart
Served with clotted cream

Vanilla Panacotta
A classic Italian dessert topped with wild berries

some menu items may contain traces of nuts 

Gratuity is at your discretion. All prices include v.a.t. at the current rate
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White Wines

Rose Wines

Red Wines

Sparkling Wine & Champagne

www.BlendBarGrill.com

Trebbiano (Italy)  £12.75     by the glass £3.65 (175ml)

Light and clean with a fresh simple fruitiness

Chenin Blanc (South Africa) £13.75
Soft and Fruity, balanced by a clean crispness on the palate

Semillon - Chardonnay (Australia) £14.75
Full Clean Chardonnay with a touch of Semillon Fatness

Chardonnay (chile) £15.95
A pure fruit driven wine. No oak ageing in this elegant wine.

Pinot Grigio, Garganegra, Colli Vincente (Italy) £15.75
Most appealing, a dry fruity stylish white wine

Sauvignon (New Zealand) £18.75
Upfront Sauvignon fruit with a crisp piercing finish

Chablis (France) £27.50
Fine and elegant with a deep concentrated fruity weight.

Merlot Rose (Chile) £14.50   by the glass £3.95 (175ml)

Elegant ripe fruit with a hint of sweetness on the palate

Pinot Grigio Rose (Italy) £16.75
Easy drinking style, dry and clean showing good fruit

Grenache - Syrah (France) £12.75   by the glass £3.65 (175ml)

A distinctively fruity red with a clean elegant bouquet

Merlot (Chile ) £13.75
Full bodied fruity red with an attractive softness

Malbec (Argentina) £14.75
Deep garnet colour, rich full nose showing good fruit

Shiraz - Merlot (Australia) £14.75
Warm fruity red with a powerful berryish nose

Rioja (Spain) £16.75
Soft and smooth drinking from the Rioja region

Fleurie (France) £22.75
Soft, but well rounded medium bodied red wine, crammed with juicy 
red fruit flavours

Barolo (Italy) £29.95
Modern, rich and full bodied , with spice and depth to the palate

Prosecco  (Italy) £19.95
A light dry fruity sparkling wine

Gremillet Brut NV £32.50
This Champagne has excellent quality and style

Mumm Brut NV £49.50
Reliable, well balanced, soft fruit and not over dry

Mumm Brut Rose NV £57.75
A bright pink salmon coloured champagne with a clear
and elegant finish

272-274 Broadway, Bexleyheath, Kent DA6 8BE.    t: 0208 298 0284
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