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LIGHT MEALS

Roast Baby Beet and Butternut Salad V/S

baby leaves | poached egg | toasted linseed | feta | orange segments | citrus emulsion

Classic Pepper Chicken Salad GF

roasted chicken breast | kalamata olives | avocado | cherry tomato | cucumber

frisée lettuce | whole grain mustard dressing

Poached Ham Hock and Zesty Pea Salad V
minted peas | poached egg | roasted red onion | crumbled ricotta
chili | lime | ginger vinaigrette

Leek and Potato Soup V
cumin and herb-crusted croutons

Spiced Chicken Livers
spicy tomato ragout | kalamata olives | roasted red pepper | basil oil
homemade rosemary and garlic focaccia

Mediterranean Vegetable Tartlet V

flaky pastry | roasted zucchini | aubergine | red peppers | feta
olive tapenade | micro basil

BURGERS

Classic Cheeseburger

100g homemade beef patty | pickles | crisp onion | BBQ sauce | rustic cut fries

Double Cheeseburger

two 100g homemade beef patties | melted cheddar | pickles | crisp onion

BBQ sauce | rustic cut fries

Crispy Chicken Burger

buttermilk fried chicken | lettuce | pickles | spicy slaw | sriracha mayo | rustic cut fries

Grilled Halloumi and Aubergine Burger V/

charred aubergine steak | grilled halloumi | harissa aioli | crunchy apple slaw

rustic cut fries

CURRIES

Chef's Signature Curry Selection

served with traditional sambal | buttered roti | poppadum | steamed basmati rice

Mutton and Sugar Beans
Lentil and Potato Dahl V/
Chicken

Chicken and Prawn
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SIGNATURE MAINS

Roast Lamb Cutlets
300g lamb cutlets | herbed mash | seshebo tomato relish | charred broccoli

Classic Steak Diane
wild mushroom fricassee | triple-cooked pomme neuf | wild rocket and parmesan salad

Tandoori Chicken and Rice
fried cumin rice | carrot | red onion | chili samlbal | mint and coriander dressing
deep-fried mint

Malay-Crust Line Fish
onion and panko crumbed line fish | baby marrow | aubergine | vine tomato bake

Grilled Vegetable and Halloumi Stack V
charred zucchini | aubergine | red peppers | grilled halloumi | basil pesto drizzle
roasted vine tomatoes | wild rocket

Sweet Potato and Chickpea Tagine V/N

moroccan-spiced sweet potato and chickpeas | roasted root vegetables | couscous
preserved lemon | toasted almonds

PASTA

Prawn and Calamari Carbonara
parmesan cream | tagliatelle | Italian parsley

Charred Broccoli and Spinach Pesto Pasta V/N
penne pasta | charred broccoli florets | spinach pesto | toasted almonds
roasted baby marrow | shaved parmesan

Braised Beef Tagliatelle

slow-braised beef | rich tomato and red wine ragu | fresh tagliatelle
shaved parmesan | micro basil

DESSERT

Lemon Tiramisu
mascarpone cream | lemon curd | Italian meringue | mint dust

Key Lime Cheesecake
chantilly cream

Coconut Rice Bralé N
sago | sticky rice | compressed burnt orange segments | toasted coconut flakes

Sticky Toffee Pudding
dulce de leche | caramel chantilly cream | vanilla crumb
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