MOMER'S DAY SPECIAL LUNCH
3 Courses - £39
free Glass of (hampagne or Kir Poya| for Mum

Startors
Soup of the o|ay

Prawn & avoado cocktail

(ognac perfumed Marie Rose saue & herbed routons

Qrilled goat/s theese salad with beetroot & Cassis
dressed baloy leaves & Cassis dressing

Smoked salmon & asparagus with burrata & keta caviar

dill, lemon & honey vinaigrette

Smoked ham hod. chiken & apricot terrine

onion marmalade é, toasted loaguette

Fried |oa|oy squid & whitebait with chill; jam & lemon
Maie Courses

Flame gri”ed riloeye steak or fillet steak (+1OE)
green P?PP?I’(OFH, <ra<|@o| |o|a<k P?PP?I’ (CJ brandy saucwe

Slow roasted lamb shank

aramelized shallot & rosemary jus, red wrrant & mint je||y

Chicken breast rolled with thyme, lernon & pancetta

Aurora sauce & toasted pine nuts

Seared fillet of seabream with samphire stir—Fry

Samphire with ginger & bean sprouts in a lernon, 50y, sesame & honey sauce

(od loin with tiger prawns Provenqal

mirepoix of mediterranean vegetalo|es in a |i8ht tomato, gar|i< & herb saucee with olives

Trofie pasta tossed with roquette, pea & pistachio pesto

roquette leaves & Parmesan shavings
ol served with Chef s setection of vegetables and roasted rew potatoes

Desserts: choose from our o|ai|y prepared selection

a discretional optional 12% service charge will be added to your bill

Please inform us of any allergies or special dietary requirements

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is

completely free from their traces.



