
W I N T E R  S P E C I A L I T I E S

S E A F O O D  C I O P P I N O  2 4 5
Baby Squid, Prawns, Black Mussels, Chilli, Garlic,

White Wine, Pomodoro, Toasted Ciabatta

4 0 0 G  AG E D  T- B O N E  2 7 5 
Tuscan Butter, Fries

B R A I S E D  L A M B  S H A N K  3 9 5
Red Wine, Potato Purée

B E E F  R AV I O L I  2 2 5
Jus, Parmesan, Basil 



S E T  M E N U
2 COURSE 395 | 3 COURSE 495

STARTERS

C R I S P Y  P R AW N  F R I T T I
Arrabbiata Aioli

or
G R I L L E D  BA B Y  S QU I D

Chorizo, Salsa Verde 
or

B E E F  C A R PAC C I O
Truffle Aioli, Crispy Shallots, Parmesan, Rocket, Lemon

or
C R I S P Y  A RT I C H O K E S

Salsa Verde, Lemon

MAINS

ROA S T E D  W H I T E  T I G E R  P R AW N S
Butter, Lemon, Chilli, Garlic, Capers, Fries or Rice

or
C R I S P Y  S K I N  S E A  BA S S

Cauliflower Purée, Lemon Crème, Chorizo Potato Croquette 
or

3 0 0 G  AG E D  S I R L O I N  
Peppercorn Sauce, Truffle Fries

or
M U S H RO O M  O R Z OT TO

Parmesan, Goat’s Cheese

DESSERT

W H I P P E D  C H E E S E C A K E 
Cheesecake Mousse, Gingerbread Crisp, Butterscotch Sauce

or
S T I C K Y  DAT E  P U D D I N G
Orange Crème Anglaise, Pistachios 


