
5 Course Meal £74.95 Per Person 

W ELCOM E DRINK
A glass of champagne, wine or beer, or a soft drink for each guest

T O B E G I N

STA R TER S

SID ES D ESSER TS

M A IN S

SURF & TURF

Pan-seared king prawns and half lobster tail, served in a lemon 
butter sauce ՄC, LՅ

CREAM Y PARM ESAN POTATOES

Creamy potatoes finished with Parmesan and butter ՄLՅ

SAUTÉED BROCCOLI

Pan-sautéed broccoli finished with butter, mustard sauce and Pan-sautéed broccoli finished with butter, mustard sauce and 
sesame ՄL, MU, SEՅ

SAUTÉED ASPARAGUS

Pan-sautéed asparagus in butter and seasoning, finished with a 
light balsamic glaze ՄLՅ

W AGYU SAUSAGES

Grilled Wagyu sausages served with house chimichurri ՄSUՅ

TRIPLE CHOCOLATE FUDGE CAKE
Rich layered chocolate fudge cake served warm with silky 
chocolate sauce and honeycomb ՄG, E, LՅ

VEGAN CHOCOLATE SLICE (V)
Decadent dark chocolate slice served with raspberry sorbet ՄVՅ

STRAW BERRY CRÈM E BRÛLÉE
Classic vanilla crème brûlée infused with strawberry, finished with Classic vanilla crème brûlée infused with strawberry, finished with 
a caramelised sugar crust ՄE, LՅ

FORÊT NOIRE
Chocolate biscuit base with dark chocolate mousse and Morello 
cherry compote, finished with a fine chocolate sheet and cherry ՄG, 
E, LՅ

HOUSE BROW NIE
Warm chocolate brownie served with vanilla ice cream ՄG, E, LՅWarm chocolate brownie served with vanilla ice cream ՄG, E, LՅ

GRILLED STEAK SELECTION

All steaks are served at 300 g and cooked to your liking: Fillet, 
Ribeye, Sirloin or Flank.

LAM B RUM P

Chargrilled lamb rump glazed with mint, served with fire-roasted 
sweet potato and house mojo verde ՄSUՅ

BRAISED BEEF SHORT RIBBRAISED BEEF SHORT RIB

Slow-braised beef rib served with velvety mashed potato, 
asparagus and baby carrots, finished with a rich beef jus ՄL, SUՅ

GRILLED W HOLE SEA BASS

Chargrilled whole sea bass served with asparagus, sliced lemon, a 
drizzle of olive oil and house salad ՄF, MUՅ

ROASTED BUTTERNUT SQUASH (V)

Half fire-roasted butternut squash filled with couscous, wild Half fire-roasted butternut squash filled with couscous, wild 
mushrooms, sun-dried tomatoes and basil, finished with crispy 
chickpeas, toasted seeds and chimichurri ՄG, V, SUՅ

ALLERGEN KEY


