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Starters
Camembert Charcuterie Board (GFO)

Camembert cheese & meat antipasti sharer served with houmous. olives. onion marmalade. warm sourdough.
warm focaccia and pickled balsamic onions

Vegetarian Sharing Board (GFO) (VO

Served with chargrilled aubergines. courgettes. olives. goats cheese. sundried tomatoes. falafel. red
chargrilled pepper. houmous. sourdough and warm focaccia

Red Thai MNoules MNarinieres (GFO\)

Served with warm sourdough

v
Champagne Sorbet

v
Mains
T-Bone Steak Sharing Board (GF)

Served with side of harissa baked carrots. tenderstem broccoli topped with gremolata. peppercorn sauce.
blue cheese sauce. house salad and fries

y Sealood Sharing Board
® i alamari. Smoked salmon. prawns cooked in rich tomaito. feta sauce. X\oules. red Thai oy
' with tartare sauce. taramosalata and warm focaccia

Vegan Feta. Spinach & Squash Wellington (DF)

Served with roasted vegetables and gravy
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