3 course menu including coffee 59

2 course menu including coffee 47

Home made bread rolls with 4

French butter and olives

STARTER 20

Smoky Bliss (v)
Roasted leek with pistachio and feta

crumble

Zesty Mussels

Belgian mussels served with a creamy lemon sauce

MAINS 33

Mackeral Fusion
Torched mackerel served with coriander
mayonnaise, crispy rosti potatoes and fried kale

Forest Risotto (v)

Mushroom risotto served with parmesan
foam and truffle oil

Fresh from the Garden (v)
Rigatoni served with vegetarian mushroom

ragu

Citrus Kiss - 26
Mache salad with crayfish, mixed citrus
vinaigrette and croutons

DESSERT 12
Orange Eton Mess

Please inform the team of any allergies
All the prices are in euros
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