
 

ALLERGEN INFORMATION AVAILABLE ON REQUEST  

ALL PRICES ARE INCLUSIVE OF VAT.  
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  

SET MENU B 
£37 PER PERSON 

 
 
 

STARTERS 
 

BEEF CARPACCIO  
Dijon mustard dressing and parsley cress 

 
MOZZARELLA  

Sautéed aubergine, semi dried cherry tomatoes, drizzled with pesto 
 

SPICY TUNA TARTAR 
Diced sashimi grade tuna, chilli, olive oil with lime tartare salsa 

 
MAINS 

 
SEA BASS  

Rocket, cherry tomato salad and lemon dressing 
 

RISOTTO MILANESE 
Saffron, courgettes & parmesan cheese 

 
RIB EYE STEAK 

Served with roasted potatoes, water cress, roast tomato and res wine 
jus 

 
DESSERT 

 
 

CHEESE BOARD  
Grapes, chutney, biscuits 

 
PASSION FRUIT SOUFFLÉ GLACE  

Served with chocolate biscuit, berries and caramelised hazelnut 
 

DAY AND NIGHT CHOCOLATE FONDANT  
Vanilla ice cream and coconut twill 


