
Main Event

The Kopa - Charcoal Grill

To Start

Smooth Chicken Liver Paté      £5
caramelised red onion chutney, toasted brioche  
 
Half Pint of Prawns & Crayfish     £6.50
bloody Mary dressing, pickled cucumber, warm crusty torn bread  

Shellfish Bisque        £5
large parmesan croute 

Crispy Pork Terrine      £5.50
apple, mixed pickle, capers, spring onion & watercress salad 

Goat’s Cheese Soufflé (v)      £5
grilled goat’s cheese, red onion relish, dressed rocket

Sin-Free SuperFood Salad (v) (gf) (df)     £5
quinoa salad packed full of the good stuff; broccoli, soya beans,
avocado, spinach, herbs, pomegranate and pumpkin seeds, lemon &
white wine vinegar dressing

Seafood Plate        £11.50
mini prawn cocktail, haddock goujons, whitebait, crayfish tartar sauce,
fries, mushy peas, lemon & caper salad

Fresh Seafood Board “When it’s gone… it’s gone”! 
local catch of the day, pan fried, garlic & parsley butter, lemon salted
fries, wilted greens – see board

“Platinum”  Mac & Cheese (v)     £10.50     1
taleggio, gruyere, mozzarella, spinach, pine nuts, parmesan & herb crust,
warm slice of house bread  

Super Food Salad (v) (gf) (df)      £10
quinoa salad packed full of the good stuff - broccoli, soya beans, avocado,
spinach, herbs, pomegranate, pumpkin seeds, lemon & white wine vinegar
dressing
    add balsamic glazed chicken skewer £3.50
    add king prawn skewer  £3.50

Salmon Nicoise (gf)       £13
grilled salmon supreme, olive tapenade, boiled egg, new potatoes,
semi dried tomatoes, spring onions, cos leaf salad, olive oil & lemon dressing

Counting House Salted Garlic & Herb Chicken (gf)   £13.50
sweet potato fries, creamed leeks, Dijon cream

House Fried Butter Milk Chicken     £11.50
satay slaw, sweet potato fries, hot sauce

8oz Bistro Rump Steak (gf)      £14.50
rocket, watercress & horseradish salad, bacon jam, and a choice of fries or
pan roasted garlic & thyme potatoes 

               Italian Thin base pizza

Classic Italian Margarita (v)       £11
Goat’s cheese, red onion relish, roasted garlic & rocket   £13
Ham, pastrami, mixed pickles, fresh basil    £13
Fig, prosciutto, blue cheese, rocket,      £13
Garlic chicken, mozzarella & spinach      £13

House Bacon Jam Burger & Fries     £12
2 x 4oz burgers, bacon jam, smoked poacher, house sauce,
cucumber,onion, mustard pickle, lettuce, brioche bun

Philly Steak Cheese Sandwich     £8.50
mixed peppers, red onion, American cheese, hot sauce

Bacon & Brie Panini       £6
French brie, maple cured bacon, cranberry relish 

Goat’s Cheese, Roasted Vegetable & Pesto Panini (v)   £6

Hand Cut Sandwiches 
Roasted beef & horseradish      £6
Wafer thin ham, farmhouse pickle      £6
Prawn, baby gem, cucumber, Marie Rose dressing    £6
Mozzarella, sun dried tomato, rocket (v)     £6

served on white, wholemeal or gluten free bread with rocket,
watercress & spring onion garnish

 

Bit on the Side

fries         £3
onion rings       £3
sweet potato fries        £3.50
mac & cheese        £4
house salad        £3
roast field mushrooms       £3
peppercorn sauce       £3

Something Sweet

Retro Sweet Sundae      £5
vanilla & toffee ice cream, chocolate nibs, toffee crumble, giant
strawberry, whipped cream, popping candy, fizzy blue bottles,
bubble gum sauce 

Gold Rush Sundae       £5
chocolate & honeycomb ice cream, salted caramel sauce, whipped
cream, fudge brownie, milk chocolate coins, gold dust
                                  
Miss Moneypenny Sundae (gf)     £5
strawberry & raspberry ripple ice cream, wild berry coulis,
white chocolate coins, meringue shards, popping candy  

“Smash & Grab”        £5
banoffee cookie stack, warm vanilla cookies, ice cream,
banana, toffee sauce

“Miss Wright’s Delight”      £5.50
warm double chocolate brownie, chocolate fudge sauce,
vanilla pod ice cream

Vanilla Crème Brulée      £5
Raspberry compote, shortbread crumb 

House Sticky Toffee Pudding       £5
toffee fudge sauce, vanilla pod ice cream, custard 

Small Investments



 
SAVOURY

selection of finger sandwiches
sausage & goat’s cheese bank roll

crispy “piggy bank” terrine
whitebait with crayfish & tartar sauce

 
SWEETS

chocolate brownie gold bar
bank note

chocolate coins
pound cake with salted caramel

“safe cracker” vanilla crème brulée
scone, jam & clotted cream

 

Includes tea or coffee

£16.50 per person

Upgrade to
2 glasses of Prosecco:   £8 
Teapot cocktail for 2:    £14

Afternoon Tea
The Bank Job

Hello, and welcome to the Counting House.  My house 
members are on hand to make sure everything is to your 
satisfaction.  If something is not tip top, please let them 
know straightaway so they can make it right.  We want 
everyone who walks through our doors to be a customer 
for life.

Please look overleaf for our comprehensive range of lunch 
options.

 

Yours truly
Mr M Jones, Bank Manager

Mr Jones: The Bank Manager

Mr Jones is a lot of things to a lot of people; husband, father, friend, confidante, 
adviser – but bank manager is his preferred role.  Keeping the balance sheet in 
check, having structure and order in his day-to-day work, commanding respect; 
these are the simple things that get Mr Jones out of bed each morning.
 
He relishes the satisfaction of helping those who have nowhere else to turn, but 
he isn’t a pushover; firm but fair is what they always say. As a bank manager, he 
has the keenest of radars too; a blaggard can be identified even before the first 
handshake.
 
A tall, well-spoken, distinguished man, fiercely patriotic, with an air of authority 
about him.  Yes, it is fair to say that Mr Jones is a stable kind of a chap, a real 
pillar of the community; a great British family man; an all round good-egg. 
 
To learn more about the other side of Mr Jones, come back after dark…..

So good, it’s almost criminal!

www.countinghouseclee.co.uk

Tel: 01472 693255


