A To Share Main
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L 4
*

Olives £ 3,50 Soup (served with house bread) £ 6,00
Cheese board £ 11,00 Quiche (served with salad) £, 6,00
Charcuterie Board £10,00

Edamame beans £.3.50 Sandwich (served with fries or salad) £ 6,00
Bruschetta £ 6,00 Chicken in creamy mushroom sauce (served

With parma ham & tomato garlic sauce with rice) £ 6,00
Frites with rosemary £.4.00 Hand-battered fish fillets (mived leaves
Sweet Potato Fries, jalapeno and cheese  £4,00 served with chips) £, 14,95

Spicy Vegetarian Curry with rice £ 14,05
Ske@ er Fillet steak (tiger shrimps, tomato salsa,
. s new potatoes) £ 22,95
Glazed duck breast £ 4.20 Confit Duck Leg (spiced potato puree,

R . .. [ vegetabl £ 21,
Fried tiger shrimps teriyaki sauce £ 3,50 seasonal vegetables) S
Glazed chicken breast £ 3,00 Pan fried salmon (on a bed of seasonal
Glazed beef fillet £ 5,50 vegelables) 519,95
Salmon with teriyaki sauce £.3.80 Beef I‘Surger (lettuce, tonmto, gm'ons, cheese,

gherkins, bacon served with chips) £ 9,95
Vegetarian Beetroot Burger
(beetroot burger, lettuce, tomato, onions,
S alads guacamole, carrols served with chips) £ 8,50
Caesar Salad £ 7,50 D eSS erts

Quail eggs, plum tomatoes, garlic croutons and
Parmigiano Reggiano shavings

L 2
*

House style Cheesecake with elderberry
Burrata Salad £9,30 sauce £,7.00

‘Tomatoes, hazelnut pesto .
Chocolate Mousse with

Nicoise Salad £ 9,95 Champagne-preserved Cherries £ 6,50

With cod flakes, olives & light garlic mayo
Walfles (Wafles, cream, caramel) £ 6,95

Walfles (Waffles, Chocolate, berries and fruits) ¥ 6,95

Cheese & Charcuterie Platter Vegetarian Platter Canapes Platter

small - for 2 people - £30 small - for 2 people - £2¢ small - for 2 people - £30

large — for 4-6 people - £45 large - for 4-6 people - £40 large — for 4-6 people - £45
CHAMPAGNE
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