
 

  



 

 

STARTERS  
 
 

 
 

Cured Salmon Mosaic 

Served with cultured cream, seaweed and fermented beet juice (GF) 
 

18 

 
 

 

Squid Ribbons 
In vermouth and fennel beurre blanc 

with baked buttered brioche and sauce rouille on the side 

 
18 

 

 
 

 
Baked Goat Cheese 

Served with preserved figs, bitter orange & carrot crème, rocket and roasted 

hazelnut 
 

18 

 
 

 

 
Pickled Gurnard 

Served with green pea velouté and asparagus salad (GF) 

 
18 

 



 

 

 

                          
                           

 

MAINS  

Pink Duck Breast 

 Duck leg croquette, cured duck egg 

pomme anna, port jus, hibiscus and orange (DF) 
 

39 

Seasonal vegetables or seasonal salad on the side 
 

 

Monkfish Medallion 
Rolled in prosciutto with black risotto 

baby spinach and saffron sauce (GF) 

 
39 

Seasonal vegetables or seasonal salad on the side 
 

 

12 Hour Slow Cooked Lamb Shoulder 
for two 

Served with confit garlic spuds, seasonal vegetables and jus (GF) 

 
90 

 

Beef Short Rib 
Slow cooked and grilled 

with sweetcorn mousseline, smoked tomatoes and fried cornbread 

 
39 

Seasonal vegetables or seasonal salad on the side 

 
Pan Fried Gnocchi 

Served with sundried tomato, seasonal vegetables, rocket and parmigiano 

(Veg) 
 

28 
 



 

 

  

SIDES  

 

 
Fried Rosemary Potatoes 

 

9 

 

 

 
Garden Salad 

 

9 
 

 

 
Shoestring Fries 

 

9 
 

 
 

Seasonal Vegetables 

 
9 

 

 
 

Creamed Baby Spinach 

 
9 

 

 



 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

  

 

 

 

Ube Panna Cotta 

 
Served on coconut macaroon with mango and matcha ice cream 

 
15 

 

 
 

 

 
Red Berry Pudding 

 

Served with crème fraiche ice cream, milk rice and honey tuille 
 

15 

 
 

 

 
 

Earl Grey & Chocolate 

Cremeaux 

 

Served with salted caramel ice cream, mango coulis and banana cake 
crumb 

 

15 

 

DESSERT 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

AFTER DINNER 

Espresso                                              4.00 

            

Long Black/Americano                                            4.50 

 

Flat White                  5.50 

 

Cappuccino                 5.50 

 

Latte                   5.50 

 

Mocha                                 5.50 

 

Hot Chocolate                                                                                                     5.50 

 

Chai Latte                                                                                                              6.00 

 

Soy milk, Almond milk and Oat milk available on request 

 

Selection of Teas: 4.50 each  

 

 

 



 

 
          COGNAC  

Remy Martin V.S.O.P. Cognac, France 12.50 
Hennessey V.S. Cognac, France 11.50 
Hennessey V.S.O.P. Cognac, France 14.50 

Hennessey X.O. Cognac, France 32.50 

   

 
             CALVADOS 

 

Drouin Reserve Calvados, France 10.50 
 

 
                             DIGESTIFS 
  

Rose Rabbit Orange Liqueur Cadrona, New Zealand 13.50 
Rose Rabbit Cherry Liqueur Cadrona, New Zealand 13.50 
Rose Rabbit Elderflower Liqueur Cadrona, New Zealand 13.50 
Rose Rabbit Butterscotch Cadrona, New Zealand 13.50 
Galliano Sambuca Tuscany, Italy    9.50 
Galliano Vanilla Tuscany, Italy    9.50 
Disaronno Amaretto Saronno, Italy    9.50 
Tia Maria Usa    9.50 
Frangelico Canale, Italy    9.50 
Kahlua Veracruz, Mexico    9.50 
Bailey’s Dublin, Ireland    9.50 

Cointreau France    9.50 
Grand Marnier Neauphe-Le-Château, France    9.50 
Bénédictine D.O.M Normandie, France    9.50 
Drambuie Glasgow, Scotland    9.50 
Glayva Leith, Scotland    9.50 
Tuaca Italy    9.50 

Fernet Branca Argentina  10.50 

 
 

Ports  

Taylor's 10yrs Vila Nova De Gaia, Portugal    9.50 

Taylor's 20yrs Vila Nova De Gaia, Portugal     15.0 
 


