the Restauramnt

Starters

Breads

Crusty clabatta bread
w olive oll and hazelnut duklkah
w trio of homemade dips

Black and green olive tapenade
w toasted foceaccia bread (D) (V)

Swmoked salmown terrine
w fromaoe frais , bmbg capers and chive, drizzleo
w sun-dried tomato oll (4)

Five spiced beef salad
Thin slices of seaved beef Loln, Aslan greens, erispy egg
noodles, voasted cashews drizzled with cranberry vinaigrette

Tomato and beetroot Oarpacc’w
w rocket, orange and omegn rich seeds () (4) (V)

Roasted pumpkin and caramelised onion tart
w cherry tomato confit, beetroot créme frniche and
herb salad (V)

Six tempura oysters
W spicg apricot and ved pepper clnutwea (D)

caesar salad
w Young leaves, garlic croutons, crispy bacon, anchovies
and freshly shaved parmesan cheese

w simoked chicken

w smolkeed salmon

Porelnl tortellint
on tomato coulls with cold pressed olive otl and black

truffle pesto (V)

Risotto
wilol mushroom risotto w triffle oil anol fresh parmesan

(@) (V)
Chicken saffron risotto with spinach and pecorino cheese (G)

V = Vegetarian G = Gluten Free
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