
 

STARTERS
GOAT CHEESE LOLLIPOPS 
lemon curd & wild rocket (V)

SALMON TARTARE
red peppers, cucumberr & lime sauce

QUINOA SALAD
endive, lime & green beans (V)

MAINS
USDA PRIME RIB EYE | 350g / 12 oz

triple cooked chips

PAN FRIED SALMON
green apple  salad, basil yoghurt sauce (H)

PRAWNS LINGUINI
chilli, ginger & datterino tomatoes

DESSERT
ICE CREAM & SORBETS

BAKED ALASKA
vanilla ice cream & cherry sauce 

ALMOND MILLEFEUILLE
summer fruits & mascarpone cream

£42 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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