
MAIN COURSES £19.50 
 
 
 
 

GRILLED DOVER SOLE WITH SEASONAL VEGETABLES 

& SAUTÉ POTATOES (14-16OZ) (SUPP £12.00) 

 

      
                                                                                                                                           

FILLET OF POACHED HALIBUT WITH OLIVE OIL, 
SAMPHIRE, AVRUGA CAVIAR & BEURRE BLANC 

 

 
 

 

YELLOW FIN TUNA PEPPER CRUSTED WITH CITRUS FRUITS, 
QUAIL’S EGGS & SUN BLUSHED TOMATO SALAD 

 

   

                                                                                                                                        
MONK FISH WRAPPED IN PANCETTA, SERVED WITH A CHERRY 

TOMATO RISOTTO 
 

 

                                                                                                                      
FILLET OF BEEF WITH FRESH SAUTÉ SPINACH & GRATIN POTATOES (240G) 

SERVED WITH EITHER A BAROLO SAUCE OR PLAIN GRILLED (SUPP £9.00) 
 

                                                                                                             
                                                                                                                                                   

RACK OF LAMB WITH MINT CRUST, BERLOTTI BEANS, ONIONS, MUSHROOMS FRICASSÉE 
& A ROSEMARY BALSAMIC JUS 

 

    
                                                                                                                                                 

ROAST GRESSINGHAM DUCK BREAST  

MARINATED WITH HONEY, GINGER, & SOY SAUCE, SERVED WITH 
RED CABBAGE, FRESH FIG & AN ORANGE & BALSAMIC SAUCE 

 

   
 

GRILLED CALVES LIVER WITH TORNITORE OLIVE OIL, 
 LEEK MASH, PANCETTA & A SHALLOT SAUCE 

 
 
 

SIDE ORDERS 
£3.50 each 

ROAST, SAUTÉ & MASH POTATOES, 
FRENCH BEANS, SPINACH, BUTTERED CARROTS & BROCCOLI 

MIXED SALAD, TOMATO SALAD  
MOZZARELLA SALAD- £4.50 

 
 

VAT INCLUDED- ALL BILLS ARE SUBJECT TO A 12.5% SERVICE CHARGE. 
 


