
TO BEGIN see our board for oysters and barsnacks

STARTERS

Persimmon Salad pink radicchio, candied pecans, goat cheese

Fried Creole Vegetables green tomato, okra, heart of palm, remoulade

Softshell Crab Meunière pecan butter sauce +£3

Chicken Liver Terrine red pepper jelly, sourdough

MAINS

Stone Ground Grits mushroom & red wine ragu, fried egg

Gumbo shrimp, sausage, turkey wing, okra 

Court Bouillon red mullet, scallop, winter tomato, rice, spinach +£4

Blackened Pork Chop lima beans, okra, chimichurri +£2

Jambalaya (for 2 or more) creole rice, sausage, chicken, ham hock

SIDES

Fries creole spice £6

Dirty Rice minced pork, chicken liver £6

Sprout Tops bacon, chilli, gravy £7

DESSERTS

Pecan Pie bourbon whipped cream

Beignets chicory caramel

Sundae halva & almond ice cream, chocolate, caramel, cherries

inform us of allergies | 13.5% service discretionary | ask for vegan or childrens menu

follow us!  @plaqueminelock

1  course  £21
2  courses  £27
3  courses  £33

Cocktail of the day:

Hurricane £11


