MOMER'S DAY SPECIAL LUNCH
) Courses - £41
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

(oat's cheese & beetroot arandini

(ranberry, orange & Muscat (ompote

Smoked salmon, avoado mousse & apers

dill, lemon & honey vinaigrette

Parma ham, buffalo mozzarella & poacheol pear
rasploerry & balsamic dressing

Fried |oa|oy squid & whitebait with chilli jam & lemon

Maiv Courses

Flame gri||eo| sirloin steak or Fillet steak (+13€)
Sr??n P?PP?r(Orn, (ra(k?d bla(k P?PP?r (CJ brandy sauce

Slow roasted lamb shank

aramelized shallot & rosernary J'us, red wrrant & mint je||y

(hicken Nilanese with burrata & tomato sauce

balsamic & basil oil
Pan-fried seabass fillets

lernon, almond & chives beurre blanc

Cod loin, horizo & prawns cassoulet

s|ow|y <ookeo| with butter beans in a white wine, 8ar|i< & fresh herb sauce

Wild mushroom spaghetti with truftle & Pecorino

reamy white wine sauce & Poquette
ol served with Chef & seloction of vegetables and roasted new 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.



