HOUSE\

AT THE HIPPODROME 0

STARTERS

GRILLED OCTOPUS | sesame, shallots & crushed potatoes (H)
GOAT CHEESE LOLLIPOPS | lemon curd (V)

USDA MEAT BALLS | wild mushroom sauce & parmesan cheese

MAINS

USDA PRIME RIB EYE | 370g /13.50z | chips

PAN FRIED SALMON | sticky rice, coconut flakes & green Thai curry (H)

TOMATO LINGUINI | spring onion, chilli (V)

DESSERTS

ICE CREAM & SORBETS

COOKIE CHEESECAKE

vanilla ice cream, white chocolate & caramel sauce

SWISS ROLL

chestnut mousse & warm chocolate sauce

£40 PER PERSON

EXECUTIVE CHEF : IOANNIS GRAMMENOS
(H) DENOTES COVERED UNDER HALAL STANDARDS | (V) DENOTES VEGETARIAN | (VG) DENOTES VEGAN. 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.

@ @MEATOLOGIST_IOANNIS_GRAMMENOS_ | @HELIOTSTEAKHOUSE



