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foreplay

Fresh Sabdanha Bay Oysters [Medium] servid with
homemade smoked Warcesber Samce, 25 each
Migronetie = 10 Harseradksh - 15

Em.ﬁi:tr- Ciysier, gin and Blosdy Mary chiot. 40

Three CGerilled Chynters = Spinach. creamy horseradhh,
pecoring, and Panko, 95

Three Poached Oysbers — Lightly ecoked in Guinneas
butter, served po oeamy kethuce velim b will cured
shurviesd bl 5

Tartare = Tartare af beel seasonesd with red onion, chilli,
capers; lemon topped with 3 quail egg volk, served with
radiah butfer soldiers. W

Emoked Buna - wiih somac roasied I:l_-e-hl:-:ll.pmen'ﬂl
beman miali end black pepper & ol wafers 115
Chicken Liver Parfadl - cndon marmalade and foast. 75

intercourse

e

Baked Whaole Gurnard - Bossted whols fish baked with
fennel seeds, leeks, orange, olives, batternait, and sesams
spodde 205

fieafond Laksa = Mossels, prawns, calamarl, and fisls
cooked In a spicy coconut broth, served on epg noodles,
240 {rontains nuts)

Hake Micoise - Fan frsed Mot of hake on a bed Of clasic
groen beans, peppens, olives, and new potatoes, 165
Spaghettl and Meatballs- Fork meathalls served on a
tasty tomata Neapolitan sauce topped with pecorina, 145

Yegretarian Lenti] Moussaka = Toanato braised lentils and

roased anbergine baked in & butternut bowl with
pecoring cream and buttered croutons. 180

Vegan Tartare - Bousbed aubwrgine prepared in a clanaic
style, with ssawead caviar o orisp dulkah flathread, Bl
Dipa = Mere of pea and parmesen, hummeus, and baba
ghancursh, served with bartilla crisps, 65

Greek Village Salad - chunky tomain, med ondon,
cooumber, and Black olpves with creamy erbed feta,
topped with spinach & fefa Spanakopit. A
Calamard Chapelune - pan seared babny calamari fubed
ard tenbackes bossed with fresh lemon, besil pesio,
caperberriies and crisp buttery breadorumbs. 80

{Confains nuls)
hiuseels Brodette - Loral black musseis stearmesd with

eelery, lewka, aned Womata, bread b merp i the juloes. S0
Fish Croguettes - Hake, salt sncek and potato calies with

Cazrpacho mayonnakss. &5

ﬁm—r Speak = Flame grilled thick ouf Chalmar Cirloin
with Bourbon pepper sauce, Minctage onbors, IRistered
baby tomatoes, charred spring andons s Fries. 22%
Otail Ragu - Gnocchi with s ragu of oxtail and butter
beans, topped with a challop of sour oream, 175

Fork Belly = Roasted pork belly rolled snd stow roasted

with carrobs; courgettes, apples, and Dijon mustard served

with olive oil mash and topped with crackling. 180
Viegan Spaghettl Napalitans - Tomiako braised roasted

aubergine, peppers, and 2ucchinl with spaghetti topped

wilth preserved lemon aksll. 165

afterglow

Torte Caprese = lourk=ss Couverture dark chocolate cake with ke cream and chocolate sauce. 70
Catalan Custard Flan with cream and candied orange zest 80

Shaved Pecaring with homemade aak crackers, preserve and port, 75

Fnsaimada -

a twist of crisp supared apple lilled phylo with toasted nut cream and vanilla ice cream, 75

(Viegan option- na ice cocam)
Affogato = ice cream toppid with toasted almonds and espress, 45
Lemon Cheesecake. 60

Spooning

Greek Coffee - americano with baklava - 40, Caramel vodka with a sweek treal - §5
Irish coffee - 75, Il;'.'.lppunchu 25, Coffee [ Espresso - 20, Double Dom Pedro =75 ﬁlﬂﬁtulnl: "
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