
 

STARTERS
SMOKED SALMON 

green apple, mint salad & sour cream 

GREEN SALAD
roast chicken & parmesan dressing (H)

USDA MEAT BALLS
tomato fondue, rosemary & feta cheese

MAINS
USDA PRIME NY STEAK | 200g / 7oz

triple cooked  chips

GRILLED MACKEREL
roast baby courgette, carrots & dill sauce

HALLOUMI BURGER
roast field mushroom & red pepper relish (V) (H)

DESSERT
ICE CREAM & SORBETS

BAKED ALASKA
vanilla ice-cream & cherry sauce 

ALMOND MILLEFEUILLE
summer fruits & mascarpone cream

£32 PER PERSON
EXECUTIVE CHEF : IOANNIS GRAMMENOS

(H) DENOTES  OUR FOOD IS HALAL |  (V) DENOTES  VEGETARIAN
GUESTS WITH ALLERGIES AND INTOLERANCES  SHOULD  MAKE A MEMBER OF THE TEAM AWARE, BEFORE PLACING AN 

ORDER  FOR FOOD OR BEVERAGES.  ALLERGEN INFORMATION IS AVAILABLE ON  REQUEST FROM  YOUR SERVER.
A DISCRETIONARY SERVICE CHARGE  OF 12.5% WILL BE ADDED TO YOUR BILL. ALL PRICES SHOWN IN GBP

https://www.privatediningrooms.co.uk/restaura
nt/heliot-restaurant-bar-and-lounge/
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