Sauces
Beef Jus £2.75
Peppercorn Sauce £2.75
Bang Bang Sauce £2.75
Mushrooms Sauce £2.75
Garlic Butter £2

Dessert
Chocolate Bomb £10
Served with a hot caramel sauce and crushed hazelnuts.
Pistachio Profitroles £8
A soft pate a choux filled with a pistachio cream.
Tiramisu £8
Served with a white chocolate sauce and garnished with shaved coconut.
Please ask for today’s specials

A 10% mandatory service charge will be added to your bill.

Nibbles
Bread selection £3.25
Marinated mixed olives £2.95 v

Supreme de volaille £22
Roasted chicken supreme served with a rich creamy Parmesan sauce with spinach and sun dried tomatoes
finished with fresh rocket.

Houmous & pitta £4.50
Beef ribs £24
Our famous short ribs, dry rubbed with our in-house spice mix then slow cooked for 6 hours
and served with either a spice or BBQ sauce.

Starters

Lamb shank £29

Dynamite prawns £10

Enjoy this flavourful lamb shank on a bed of butternut squash purée, then drizzled in a tasty marinate sauce

Deep fried & coated in a sriracha lime & mayo sauce.

perfumes with cinnamon and garnished with mint and parsley.

Beef ribs £10

Homemade truffle ravioli £19

Our famous short ribs, dry rubbed with our in-house spice mix then slow cooked for 6 hours

Ravioli stuffed with cheese and truffle in a creamy white sauce topped with rocket and drizzled with chilli oil.

and served with either a spice or BBQ sauce.
Fish of the day
Firecracker chicken “bang bang” £9

Ask your waiter £18.

This is a perfect marriage of sweet and spicy. The chicken is flash fried so the outside browns beautifully.
Then it finishes cooking as it marinates in the bang bang sauce.

American spicy chicken wings £8
Marinated with spices then oven baked and served with buffalo sauce and blue cheese.

Sides
Rocket & shaved parmesan balsamic £4

Bocconcini mozzarella balls £8

Mixed salad cherry tomatoes, cucumber £4

A succulent deep fried mozzarella balls, served with cherry tomato and garlic mayo.
Chips £4.50
Grilled lamb chops £12

Garlic and parsley mash £4

3 grilled lamb chops served with humous dressing.
Sweet potato fries £5.50
Truffle gnocchi £5
Pan fried, cooked in a rich white creamy sauce finished with truffle oil.

Sharing

Fondant potato £6

Chef's platter for two or for three £22/£33

Pan seared in butter and rosemary, then baked in oven with chicken stock.

A selection of beef ribs, chicken wings, prawns, bocconcini and lamb chops served with dippings.
Sauteed garlic wild mushroom £4
MAC & cheese £5
Roasted beef bone marrow in chilli and garlic £7
Grilled Mexican Corn £5
Chard grilled corn finished Sriracha & lime sauce.
Panache de legumes £5
A mixed of steamed baby vegetables sautéed in parsley and butter.

