
Set Menu  
Two courses 30 - Three courses 35 

With a Glass of house wine



Spaghetti carbonara
Penne arrabbiata with fresh basil (V)
Grilled seabass 
Served with chive mash, vegetables and shellfish velouté

Grilled chicken breast 
Served with herb-roasted potatoes, broccoli and thyme jus

Tiramisu
Sticky toffee pudding  
Cardamom and white chocolate brulee

Mixed green salad with broccoli and avocado 
Spicy vinaigrette dressing (VE)

Spicy lemon and chilli garlic prawns   
Spicy lentil soup 
Served with bread (V)

Truffled mushroom arancini 
Served with cheese dip (V)

If you have a food allergy or intolerance, please speak to a member of our staff before you order or  
consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  

(V) Suitable for vegetarians. (VE) Suitable for vegans.
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