FOOD

Butter curry chicken, roti, sambal and raita 						

		

Crispy duck, corn & ginger purée and stir fried vegetables 					
Duck spring rolls, with hoisin sauce 								

Asian beef tartare, spring onion, pickled ginger, avocado, ponzu mayo, almond coriander pesto,
sweet potato crisps and crostini										
Truffled teriyaki beef fillet, roast garlic aioli 							
Grass fed beef sliders, brie and aioli 							

		

Beef short ribs, pickeled corn & apple						
Beef tacos, coriander pesto, tomato cumin sauce and ponzu mayo

Malva pudding, vanilla pod ice cream

		
			

								

Salted caramel cheesecake, burnt honey and ginger ice cream

					

Dark chocolate fondant, strawberry meringue, toasted coconut crumbs, miso caramel ice cream
Churros, chocolate sauce				

			

			

Some dishes may contain traces of seeds, nuts and other allergens, please notify your waiter of any serious allergies you have.
A service charge of 12,5% will be added to tables of 6 guests or more.
Menu and prices subject to seasonal change.

FOOD

Seared Norwegian salmon, miso-yaki roasted aubergine, chickpeas, pickled ginger and ponzu mayo
Chilli & garlic prawns, warm bread 							
Tuna tacos, avocado & lime crème fraîche			

		

				

Grilled calamari, lime crème fraîche and harissa sauce					

		

Grilled mushroom tacos, corn & feta salsa, tomato, avocado and sour cream 		

		

Baby spinach salad, baby corn, miso-yaki roasted aubergine, sesame and parmesan 		
Mezze platter for 2, tzatziki, hummus, pickled baby vegetables, stuffed peppadews, smokey 		
baba ganoush, fior di latte, roasted mushroom, marinated olives and chilli garlic crostinis
Goats cheese croquettes, spring onion, beetroot & apple salsa and coriander & almond pesto
Baked jalapeño rellenos, goats cheese, mozzarella, spiced tomato, sour cream and guacamole
Baby potatoes, feta cheese and lime creme fraiche 			

				

Truffle polenta chips, tomato & cumin sauce 							
Tossed broccoli florets, fior di latte and chilli garlic butter 				

		

Tempura onion rings 										

Some dishes may contain traces of seeds, nuts and other allergens, please notify your waiter of any serious allergies you have.
A service charge of 12,5% will be added to tables of 6 guests or more.
Menu and prices subject to seasonal change.

