TWO COURSES FOR 2 PEOPLE FOR £30.

FEELING HUNGRY? THREE COURSES FOR 2 PEOPLE £40.

STARTERS

SOUP DU JOUR
Soup of the day served with baked

sourdough

GARLIC MUSHROOMS
Sautéed chestnut, oyster & flat
mushrooms with garlic, lemon & parsley

cream and toasted baguette

MAIN COURSES

GAMBAS AL PIL PIL + £1.50
7 King prawns pan fried with garlic
& chilli olive oil served with toasted

baguette

CHICKEN LIVER & ROSEMARY PATE
Clarified butter & pink peppercorns,
toasted baguette & spiced plum chutney

CALAMARI FRITTI
Paprika floured squid rings, aioli
& fresh lemon

CHARGRILLED LAMB KOFTAS
Served with carrot, orange & raisin salad,
mint yoghurt & toasted pitta

PAN-ROASTED CHICKEN SUPREME
With Toulouse-style sausage, borlotti
& butter bean cassoulet, green beans
& thyme jus

227g RUMP + £2

Chargrilled and served with confit
tomato, grilled mushroom, salt

& vinegar onion rings, dressed rocket
& skin-on fries

LEMON CHICKEN MILANESE

Rocket, sundried tomato & Grana
Padano salad, lemon caper chilli dressing
and skin-on fries

CHARGRILLED CAULIFLOWER
STEAK

Served with a spiced fregola, olive
& date salad, preserved lemon, chilli
& herb dressing, pomegranate

& fresh coriander

PEPPERONI PICCANTE PIZZA

Tomato, mozzarella, pepperoni,
sliced red chillies

DESSERTS

200g PIRI-PIRI CHICKEN KEBAB
Skewered with red onion, courgette
& peppers with mixed leaf salad,
mint yoghurt & pitta

DUO OF PORK

Serrano ham wrapped fillet & honey
glazed belly pork, with braised savoy
cabbage & pancetta, wholegrain mustard
sauce & dauphinoise potatoes

MOROCCAN-STYLE LAMB

Slow cooked spiced lamb & vegetables,
giant cous cous, pickled red onions

& flaked almonds with toasted pitta
bread & mint yoghurt

PAN-FRIED SEA BASS FILLETS
With parmentier potatoes, roasted
chorizo, cherry tomatoes, red onion
& rocket

SPAGHETTI CARBONARA
Spaghetti tossed with pancetta, cheese
& cream sauce

CYPRIOT HALLOUMI KEBAB
Skewered with red onion, courgette &
peppers with mixed leaf salad,

mint yoghurt & pitta

PAELLA MIXTA

Chicken, chorizo, King prawns, squid,
mussels,mixed peppers, tomato, green
beans & peas

VEGETABLE PAELLA

Artichoke, courgette, aubergine and
tomato,mixed peppers, green beans
& peas

MOROCCAN-STYLE FALAFEL
Spiced vegetables, giant cous cous,
pickled red onions & flaked almonds
with toasted pitta bread & mint
yoghurt

MUSHROOM & TRUFFLE
RISOTTO

Arborio rice, oyster, chestnut & flat
mushrooms, cream & Gran Levanto
cheese

TRIPLE CHOCOLATE BROWNIE
Triple chocolate brownie, chocolate
sauce & vanilla ice cream

STICKY TOFFEE PUDDING
Steamed sponge date pudding, toffee
sauce & vanilla ice cream

vegetarian

FRANGIPANE
& RASPBERRY TART
Vanilla ice cream & raspberry coulis

RASPBERRY or BLOOD ORANGE
SORBET
3 scoops served with fresh mint

vegan contains nuts

contains alcohol

LEMON TART
Chantilly cream & raspberry coulis

APPLE & BLACKBERRY CRUMBLE
Served with custard or vanilla ice
cream
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