
Starters
Roasted Red Pepper Soup (V,W,B,Se) 

Warm bread roll, herb oil
Smoked Aubergine Bruschetta (V,W,B,SD) 

Tomato and mint salsa, balsamic glaze
Mediterranean Crab Cakes (Cr,W,E,SD) 

Avocado and sweetcorn salsa, tomato vinaigrette
Spanish Meatballs Albondigas (W,B,A,E,SD) 

Saffron sauce, grilled sourdough

Main Courses
Roasted Topside of Beef (W,E,D) 

Roast potatoes and parsnips, honey glazed carrots, hispi cabbage, Yorkshire pudding, traditional gravy
Garlic and Herb Marinated Lamb Shoulder 

Roast potatoes and parsnips, honey glazed carrots, hispi cabbage, traditional gravy
Pan Fried Red Mullet (F,SD) 

Aubergine purée, spinach potatoes, garlic and chilli oil
Tomato and Roasted Mediterranean Vegetable Risotto (V,D,SD) 

Basil powder, Gran Levante cheese crisps

Desserts
Sicilian Orange Ricotta Cheesecake (V,D,E,W,A) 

Cranberry sauce, orange ripple ice cream
Pistachio Baklava (V,P,D,W) 

Pistachio ice cream
Crema Catalana (V,D,E) 

Fresh raspberries and thyme
 Tarte Tatin (V,W,SD) 

Plant-based vanilla ice cream

A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an  
allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers. 

 Plant-based, (V) Vegetarian, (D) Contains dairy/milk, (P) Contains peanuts, (E) Contains egg, (F) Contains fish,  
(Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard,  
(Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin (O) Contains oats, (R) Contains rye,  
(B) Contains barley, (W) Contains wheat, (Sp) Contains spelt, (A) Contains almonds, (Bn) Contains brazil nuts,  
(Cn) Contains cashew nuts, (H) Contains hazelnuts, (Pn) Contains pecan nuts, (Ps) Contains pistachios,  
(Wn) Contains walnuts.


