Couvert

Our Homemade Bread, Homemade Butter and Homemade Pate

*Homemade Gluten Free Bread Available 15 Minutes

Prawn and Mango
Iceberg Lettuce, Cocktail Sauce

BurrataSalad Vg
Burrata Cheese, Rocket Salad, Cherry Tomato Confit

Beetroot Tartare V
Rocket Salad, Avocado “Mayonnaise”

Smoked Salmon
Mustard & Cream Cheese Sauce, Avocado Sorbet, Salmon Egg

Homemade Foie-Gras Terrine with Sesame Crust
Bread, Pineapple Chutney

Calf Liver Créme Brulée
Bread, Mango Chutney

Chevre Cheese
Parmesan, Pear and Purple Chutney, Sesame Mayonnaise

Sautéed Prawn
Butter, Garlic, Lemon and Spicy Sauce

Scallop in Crispy Pastry

Ginger, Lime and Turmeric Sauce

Crusted Panko Fish Cakes
Black Garlic Aioli Sauce

Veal Deep Fried Pastries
Truffle Spice Mayonnaise
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- Meat -
Chicken Breast - Sweet Corn and Coriander oil Sauce
Fondant Potato, Vegetables

Duck Leg Confit - Cumberland Sauce
Potato Mash, Vegetables

Calf Liver
Potato Mash, Sautéed Spinach, Caramelized Shallots

Iberian Pork Rib Eye - Pepper Sauce

Homemade Duchesse Potato, Vegetables

Tenderloin of Lamb Wellington
Homemade Duchesse Potato, Vegetables

Angus Entrecote Steak - Béarnaise Sauce
Crispy Potato, Vegetables

Angus Beef Tenderloin - Port Wine Sauce
Crispy Potato, Vegetables

- Fish -
Seared Tuna with Sesame Crust - Teriyaki Sauce
Fried Polenta, Vegetables

Monkfish and Prawn
Lime And Turmeric Risotto with Vegetables

Pan Roasted Turbot - Sparkling Wine and Orange Sauce
Fondant Potato, Vegetables

Tiger Prawn - Emulsion of Spicy Cream
Rice, Vegetables

- Vegetarian | Vegan -
Vegetables Risotto V

Fried Polenta and Sauteed Vegetables V

- EXTRAS -

POTATO MASH | CRISPY POTATO | FONDANT POTATO
DUCHESSE POTATO | FRESH FRENCH FRIES

RICE | MIX SALAD | VEGETABLES
04.50€
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