MOTIER'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

limoncello Marie Rose sauce & herbed croutons

Brie, honey & walnut tartlet
app|e salad with raspberry & Cider vinaigrette

Salad of asparagus, beetroot & Serrano ham with burrata

balsamic aviar, basil infused olive oil (avai|a|o|e as vegetarian)

Smooth duck & orange pate

red onion marma|ao|e, toasted loaguette

Salt & pepper |oa|oy squiol with chilli jamn & lemon

Maix Courses

Flame gri||eo| ri|oeye steak or fillet steak (+1OE)
green P?PP?I’(OFH, <ra<ked |o|a<k P?PP?I’ (CJ brandy saucwe

Slow roasted lamb shank

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

(hicken breast MNilanese

tomato, 8ar|i< & basil sauce

Pan-fried seabream fillet Nicoise

on a salad of tomato, potatoes, beans, and‘iovies, red onion & €gs

Mixed seafood |inguine

with musse|s, prawns, octopus & s<a||ops in a |ig|’1t white wine, lermon & chives sauce

(repes with spinach, Pecorino & pine nuts

bakeol with (reamy f\ornay sauce & tomato coulis
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.



