Desserts

The
Apple Crumble P8 £9
Fruit Salad P8 £7.5 I O I I O
Mint Semifreddo with raspberry granite p8 £9 .

‘Bar & Kitchen
. Cambridge

Mixed Berry Pavlova v £9
Lemon Tart Crémeux vV £9
Mango & Passion Fruit Mint Mousse £9
Selection of Home-made Ice Cream and Sorbet v £7.5
Artisan Cheese Board v £13.5

® ®

If you have any allergies or intolerances, please speak to a member of our team about

your requirements before ordering. A I a car te menu

A discretionary service charge of 10% will be added to your bill.



. . .
Starters & Salads Mains The Folio’s Classics
Cold Tomato Consommé: served with seasonal brunoises ~ £8.5 Penne Pasta Primavera: served with asparagus, cherry £15 The Fellows Tofish & Chips: Pale ale beer and nori spiced  £17
vegetables, basil oil and croutons ps tomato, zucchini, broccoli and peas v battered tofu, garden peas, house fries, home-made vegan
tartar sauce pB
Asparagus Tartare: served with asparagus sorbet £9 Roasted Aubergine: served with roasted seasonal £17
asparagus mustard, balsamic pearls ps ’ vegetables, sesame and satay sauce pB The Fellows Fish & Chips: Pale ale beer and nori spiced £17
’ battered cod cheeks, garden peas, house fries, homemade
] ) Tofu Steak: served with heritage carrots, pak choi, cherry £19 tartar sauce
Tofu Scallops: served with aurora sauce, carpaccio of £10.5 tomato, peas and basil oil P8
melon and mint sorbet P8 . .
i dwith i The Fellows Chicken Burger: Cheddar, mushroom, onion, £17.5
Cauliflower Risotto: served with curry cauliflower v £15 . . .
Edamame Risotto: served with asparagus & parmesan v £10.5 y sr!racha mayc?, gem lettuce, tomato, gherkins, brioche bun
with house fries
ey Greek Salad: cucumber, tomato, peppers, red onion, £15 .
Mac ‘N’ Cheese v £7.5 ) o pepp The Fellows Beef Burger: Cheddar, mushroom, onion, £18.5
£15 olives, and olive oil v . . .
Add pesto sriracha mayo, gem lettuce, tomato, gherkins, brioche bun
Plaice Fillet: served with butter emulsion, asparagus, peas, £27 with house fries
Chickpea Arancini: served with hummus and tzatziki v £9 king oyster mushroom
The Fellows Plant Burger: Plant-based patty, vegan truffle ~ £16
Scallops Ceviche: served with aurora sauce and carpaccio £12.5 Chicken Supreme: served with pea and mint emulsion, £26 mayo, lettuce, tomato, avocado, vegan cheese, brioche
of compressed watermelon kale, poached duck egg, asparagus and dry onion crisps bun with house fries P8
Crispy Chicken Strips: served with sweet chilli glaze £9 .
Py P & Caesa?r Salad: gem lettuce, croutons, parmesan and Caesar ~ £11 The Fellows Salad: Avocado, broccoli, kale, walnuts, cherry ~ £12
dressmg v £ tomato, blueberry, sesame seeds, pine nuts vinaigrette P8
Roasted Asparagus: wrapped in Parma ham drizzled with ~ £10.5 Add Grilled Chicken P
pine nuts vinaigrette Add Smoked Salmon Add Tofu £5
- ’ L -
The Folio’s Grill Sides
House Fries PB £5 Pizza
10 oz Aged Rib Eye Steak £34 Truffle and Parmesan House Fries v £5.5
Classic Pizza Margarita 12” v £14.5
s £32
10 oz Aged Sirloin Steak Sweet Potato House Fries pB £5 Add toppings:
£26 . . .
6 oz Aged Rump Steak ) Ham or pepperoni or chicken or tuna or crayfish £2.5
Seasonal Mixed Leaf Salad pB £5
Chicken Breast £21 Mushrooms or onions or sweetcorn or olives v £2
Roasted Heritage Carrots P8 £5.5 Extra cheese £3.5
All served with fries, vine-on tomatoes, and sauté
mushrooms Truffled and Parmesan Broccoli v £5.5
£4
Peppercorn Sauce
£4
Diane Sauce
£4

Chimichurri Sauce pPB V Vegetarian
PB Plant Based
If you have any allergies or intolerances, please speak to a member of our team about

your requirements before ordering.



