
D I N N E R  M E N U

s N a c k s ⁄ B R E a D ⁄ D I P s c H E E s E ⁄c U R E D  M E aT

M A R I N A T E D  O L I V E S  ( V E G A N )  

3 . 5 0

M I X E D  S P I C Y  N U T S  ( V )  

E  

4 . 0 0

H O M E M A D E  F O C A C C I A  ( V )  

G  

3 . 9 0

M E D I T E R R A N E A N  F L A T  B R E A D  ( V )  

G  

3 . 9 0

S E E D E D  S O U R D O U G H  B R E A D  ( V )   

G  

4 . 1 0

Bread is served with the Italian extra virgin olive oil 

and balsamic vinegar from Modena, Italy.

D I P S

G U A C A M O L E  4 . 0 0

H U M M U S  3 . 0 0

C H E E S E  S E L E C T I O N  ( V )  

Finest cheese selection with marmalade,  

spicy mango chutney and crisps 

M  

9 . 0 0

C O L D  C U T S  S E L E C T I O N

Cured meat with gherkins, roasted peppers and 

focaccia bread 

9 . 0 0

B U R N T  U M B E R  P L A T T E R  F O R  2

International cheese & cold cuts selection  

with warm bread

 G ⁄ M  

1 8 . 0 0



s M a L L  P L a T E s D E s s E R T s
c O L D

H O T

C R E A M Y  B U R R A T A  D O P  ( V ) 

Heritage tomatoes | strawberries | basil  

M 

1 2 . 0 0

C H A R R E D  R O M A I N E  L E T T U C E  ( V ) 

Parmigiano Reggiano | Pesto calabrese 

N ⁄ M 

9 . 0 0

B U R N T  U M B E R  B E E F  T A R T A R E 

Beef tenderloin | quail egg | Amalfi lemon | crispy 

bread | red radish 

S ⁄ E ⁄ G 

1 4 . 0 0

H O M E M A D E  C U R E D  S C O T T I S H  S A L M O N 

Crème fraiche | salmon caviar | cucumber salad 

F ⁄ M 

1 2 . 0 0

R A S P B E R R Y  &  W H I T E  C H O C O L A T E 

B R Û L É E  C H E E S E C A K E  ( V ) 

N ⁄ E ⁄ M ⁄ G 

9 . 0 0

C H O C O L A T E  D E L I G H T  ( V ) 

Smooth and silky chocolate mousse | cocoa sponge 

N ⁄ E ⁄ M 

9 . 0 0

L E M O N  C A K E  ( V ) 

Lemon custard | mango | Italian meringue 

N ⁄ E ⁄ M ⁄ G 

9 . 0 0

*Food allergy? Let us know. All our dishes are  
prepared in a gluten-rich environment.

If you have any special dietary requirements  
including allergens, please speak to your server.

+ 1 2 . 5 0 %  S E R V I C E  C H A R G E

( V E G . )  –  V E G A N  ( V . )  –  V E G E T A R I A N

A L L E R G I E S :  ( F ) - F I S H  ( N ) - N U T S  

( S ) - S H E L L F I S H  ( M ) - M I L K  ( G ) - G L U T E N  

( S ) -  S O Y A  ( E ) -  E G G S  ( S E ) - S E S A M E

R O A S T E D  B A B Y  P O T A T O  ( V ) 

Black truffle sauce | Chives | roasted mushrooms  

M 

9 . 0 0

G R I L L E D  S T E M  B R O C C O L I  ( V E G A N ) 

Teriyaki | chilli | yuzu | black sesame 

S O ⁄ G ⁄ S E 

8 . 0 0

G A R L I C  &  S A F F R O N  T I G E R  P R A W N S 

 Saffron beurre blanc | snow peas | caramelized garlic 

M ⁄ S 

1 4 . 0 0

D R Y  A G E D  R I B  E Y E  S T E A K  2 2 0 G 

 28 days aged rib eye steak | Chimichurri sauce 

M 

1 9 . 0 0


