
  
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 

  

 

 

 

MAIN COURSES 
JAPANESE GLAZED BRAISED SHORT BEEF RIB - £20.00                                          

(Served with Cauliflower Mash, Red Wine Jus & Grilled Pak Choi) 
 

CONFIT DUCK LEG - £19.00                                          

(Served with Cannellini, Butterbean & Red Pepper Cassoulet) 
 

SLOW ROASTED PORK BELLY - £18.00                                                         

(Served with Buttered Mash Potato, Apple-Mustard Sauce, Purple Sprouting Broccoli) 
 

MOZAMBICAN GARLIC, PAPRIKA & RED WINE BEEF TRINCHADO - £18.00                                          

(Marinated Cubes of Beef Sirloin Served on Skinny Fries & Side Salad) 
 

GRILLED CHICKEN SUPREME & CREAMY MUSHROOM SAUCE - £17.00                                                         

(Served with Roasted Baby Potatoes & Tenderstem Broccoli) 
 

KING PRAWN, CHILLI & TOMATO LINGUINI - £18.00                                                   
 

MELANZANE PARMIGIANA (V) - £16.00                                          

(Aubergine, Mozzarella, Tomato & Parmesan Bake served with Rocket & Parmesan Salad and Garlic 

Bread) 
 

MISO MARINATED TOFU AND SPINACH STUFFED FILO PASTRY (Vegan) - £16.00                                          

(Served with Fig Chutney and Tabbouleh Salad – Bulgur, Cherry Tomato, Cucumber, Parsley, Spring 

Onion and Mint) 
 

MUSHROOMS, LEEKS & COCONUT PIE (Vegan) - £16.00                                          

(Served with Sweet Potato Wedges and Market Greens) 
 

 

 

STARTERS 
DUCK LIVER CRÈME BRULEE – £8.00 
(Served with Toasted Brioche & Walnuts and Fig Chutney) 
 

TZATZIKI & PITA – £7.00 
(Greek Yoghurt and Cucumber Dip) 
 

COD, CHIVES & LIME FISHCAKE £8.00  
(Served with Sauteed Spinach, Poached Egg & Hollandaise Sauce) 

 
FILO WRAPPED KING PRAWNS £8.00  
(Served with Mango, Chili & Lime Mayo & Dressed Rocket Salad) 

 
BEEF RAGU ARANCINI £7.00  
(Served with Spicy Tomato Sauce & Dressed Rocket Salad) 

 
 

 
 


