FIVE-COURSE GOURMET MENU

CANAPES

SCALLOP AGNOLOTTI,
sweetcorn, coriander, apple

BUTTER POACHED COD
potato, oyster leaf, trout roe, white soya dressing

BLACKENED BBQ SIRLOIN OF BEEF,
braised shin, radish, cavalo nero, onion

WARM CHOCOLATE TART,
olive oil ice cream, caramelized black olive crumb

For dietary requirements and food allergies, please ask one of our team members for assistance.
Gluten free & lactose free products and variations available, please ask for details.
Prices are inclusive of VAT. Service charge is not added to the bill.



