DINE IN FRI 13TH & SAT 14TH FEBRUARY - £50PP

A glass of Rosé Prosecco or
elevate the experience with Champagne +£10pp

STARTERS FOR SHARING

SUCUK SPICE MEATBALLS
With tomato basil sauce

AVOCADO PRAWN TERRINE
Served brioche, Rose Marie dipping

HUMUS, SMOKED PAPRIKA MELBA TOAST
Drizzle of extra virgin olive oil

MAINS

FROM THE SEA
Mixed Fish Grill. Skewered marinated king prawns, monk fish, salmon & sea bass served
with vegetables and mashed potatoes

FROM THE LAND
Mixed Grill. Adana, lamb shish chicken shish

For the STEAK LOVERS, 28-day aged ribeye steak,
supplement +£5ppFor the

FROM THE SKY.
Crispy Barbary Duck Breast Served with orange sauce, mashed potatoes, and baby veg

FROM THE EARTH (V)
Vegetable Tagine. Mixed vegetables cooked in spicy tomato sauce, saffron, sultana,
served with rice & salad

DESSERTS FOR SHARING

CREME BURLEE
Orange zest, Madagascar vanilla seeds, and cream glazed with sugar

CHOCOLATE BROWNIE FUDGE

Served melted chocolate sauce Chantllly strawberry

SAN SEBASTIAN

Vanilla cheesecake served mix berry compote


https://www.canva.com/design/DAFawdkTtZc/8nJAypB7q7m3bOHBj1sN3A/edit

