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Desserts

@ welceme glass 07/ o award-winning
Spatdling Oline

Tuscan Hearty Vegetable Soup with pan-fried artisan bread
Or
Salmon Terrine layered with smoked salmon mousse and avocado

Or
Lamb Croquette Bomb with red wine reduction jus and Braxzilian tomato salsa

Aromatic Slow-Braised Lamb Shank on a bed of creamy garlic mash
Or
Seabass Gilany-style pan-fried with New Potatoes, Spinach & Celeriac
Or
Seasonal Vegetables Canarian-style baked with a rich Coconut Béchamel

Trio of our hand-picked favourite desserts made for sharing
Profiteroles
Turkish Delight Cheesecake
Chocolate Orange Tiramisu
Or
Cheese Platter with Fruits, home-made Marmalade & Biscuits (£6 supplement)

£99 per person

We add an optional 12.5% service charge to your bill of which 100% is paid to the team.
ALLERGY INFORMATION: Some of our food and drinks may contain nuts and other allergens.
Please speak to us before placing an order so that we can advise you on your choice. Our
kitchen and bar handle all allergens and use shared equipment, so unfortunately, we cannot
guarantee to be trace free.



