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AT

SITARTERS

Aljotta Fish soup, Saffron Rouille,
Tempura mussels 12

Grilled Asparagus, Confit Egg Yolk,
Black Truffle Hollandaise 10

Pea and Ricotta Risotto, Preserved Lemon 10

Pork Cheek Croquette, Celeriac,
Celery and Apple Chutney 8

—~ MAIN COURSES

\ (Inclusive of Shared Sunday Sides)
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Beef Wellington, Madeira Jus 38

Loamb Saddle, Mint Sauce 28
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i\ Potato Agnolotti, Crushed Broad Beans,
Caramelised Onion, Cérme Crue 22

John Dory, Confit Leeks,
Champagne Butter Sauce 32

DESSERITS

Selection of Artisan Cheese,
Chutney and Crackers 12

Strawberry Sablé,
Mascarpone lce Cream 10

Dark Chocolate and Orange Mousse,
‘ ' Carob Milk Ice Cream 10
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Please be.aware.a discretionary 10% service charge will be added to your bill.
A cover charge of €5 for free flowing Nordag water per person will be added to your bill.
Please let the team know of any Allergies or Dietary Requirements.




