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STARTERS
C H E E S E  F O N D U E  F O R  T W O  ( v e ) � 1 6 . 9 5
Truffled gruyere & emmental  cheese fondue served with 
sourdough croutons, cornichons & pickled onions.

C O N K E R  G I N  C U R E D  S A L M O N  ( g f ) � 9 . 5
Conker gin infused salmon served with avocado puree, pink 
grapefruit, orange & salmon roe.

MAINS
2 0  o z  P I C H A N A  S T E A K  F O R  T W O  ( g f ) � 3 8 . 9 5
28 day aged pichana steak served with confit mushrooms, 
skin on fries, watercress & a silky Bearnaise sauce.

S E A B A S S   E N  P A P I L L T O T E  ( g f ) � 1 6 . 9 5
Parcel baked seabass with fresh fennel, confit tomatoes, 
provencal herbs & new potatoes.

DESSERTS
C H I L L E D  C H O C O L A T E  F O N D A N T  ( n , v e ) � 8 . 9 5
Indulgent chocolate fondant with salted butter caramel & a 
crisp peanut brittle.

R A S P B E R R Y  &  R O S E  C H E E S E C A K E  ( v e ) � 7 . 9 5
Soft & fluffly raspberry & rose cheesecake with caramelised 
white chocolate.

v e o  -  v e g a n  o p t i o n  a v a i l a b l e  n  -  c o n t a i n s  n u t s
g f a  -  g l u t e n  f r e e  a v a i l a b l e  v e  -  v e g e t a r i a n
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