
Our menu may change due to seasonality and availability 

Allergens: (v) vegetarian | (g) gluten | (d) dairy | (e) eggs | (n) nuts | (f) fish | (m) molluscs | (c) crustaceans
Please let us know of any allergies or dietary requirements and we will do our best to cater for you and your guests

B R O W N I E  orange & vanilla chantilly cream (g,d,n)  |  1 8

C H E E S E C A K E  basque, berry coulis (d) |  2 0

A R T I S A N A L  G E L A T O  &  S O R B E T  selection of house-made flavours  |  1 8

S A L M O N  G R A V L A X  pineapple infusion, avocado, marinated fennel

S M O K E D  P O T A T O  V E L O U T É  crispy leek straws, dill-infused oil 

P A N Z A N E L L A  tuscany salad, toasted sourdough, cherry tomatoes, sweet onion, san daniele parma ham

R O S E M A R Y  S E A  S A L T  F R I E S  (v)  |  1 5

W O O D - S M O K E D  E G G P L A N T  (v) |  1 5

C H A R C O A L - B L I S T E R E D  B R O C C O L I N I  (v) |  1 5

G N O C C H I  courgette, butter sage cream, parmesan cheese (v)

R O A S T E D  R E D  S N A P P E R  puttanesca sauce, tomatoes, gaetana olive, capers (f,m,g)

S T E A K  F R I T E S  beef steak, fries, béarnaise sauce, black pepper sauce (g,d)

$ 4 9  |  2 - C o u r s e  M e n u

s e l e c t  o n e

s e l e c t  o n e


	Slide 1

