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LUNCH

3 X READY-MADE DISHES TO ORDER

Exotic Mushroom, Truffle Oil & Strawberry Pizza 15

RUSTIC PIZZA BASE TOPPED WITH AN EXOTIC MIXTURE OF
MUSHROOMS, FRESH STRAWBERRIES, BOCCONCINI AND DRIZZLED
WITH TRUFFLE OIL AND WILLOW CREEK BALSAMIC GLAZE

Salt & Pepper Fried Calamari 105

FRIED CALAMARI SERVED WITH BABY SPINACH, HEIRLOOM
[OMATOES AND AN ORANGE AIOLI

Charcutrie Board (Serves 2 - 3) 170

A CAREFULLY SELECTED VARIETY OF MANCHEGO AND
CAMEMBERT CHEESE, SALAMI AND BEEF PASTRAMI ACCOMPANIED
WITH CRACKERS, OLIVES AND A SPLASH OF FRESH FRUIT

COMBINATIONS

SELECT YOUR PREFFERED STYLE FOR OUR FLAVOUR COMBINATIONS

SALAD
Grilled Steak Strips 105
CRISPY ONION RINGS, BALSAMIC PEARLS AND DANISH FETA
Sesame Crusted Chicken Strips 15
ROASTED CASHEW NUTS AND HONEY TERIYAKI DRESSING
Baby Spinach 105
APPLE, SPRING ONION, ROCKET AND BASIL OIL
Lamb Meatballs 99

HUMMUS, GRILLED AUBERGINE AND MOZZARELLA

Pulled Citrus Pork 15

CORNICHONS, BURNT ORANGE AND MUSTARD DRESSING
AND EMMENTALER CHEESE

*Gluten Free Base - Available on request

SWEETER SIDE

Eton MesS *(Gluten Free & Dairy Free) 75

BERRY COULIS, FRESH SEASONAL BERRIES, THYME MERING
AND A HOMEMADE BERRY SORBET

Selection of Homemade Sorbets and Ice Cream 4()
ASK YOUR WAITER ABOUT OUR AVAILABLE FLAVOURS
Cake or Tart of the Day 30

ASK YOUR WAITER ABOUT OUR AVAILABLE SELECTION




