
 v = vegetarian | ve = vegan | gf = gluten free * = adaptable | df = Dairy free
Our kitchen handles nuts, gluten and other allergens. Menu may not list all ingredients; inform

us of allergies. Allergen info available on request.  Fish dishes may have bones.
Menu subject to availability/change.

Table d'Hote

£ 25.00per person

S T A R T E R S  

M A I N S

D E S S E R T

CHICKEN SATAY
[ Grilled chicken skewers served with a side salad and rich

peanut butter sauce ]

BRIE WEDGE
[ Served with a side salad and topped with sesame seeds ]

SOUP OF THE DAY
[ Chef’s special creamy soup served with croutons ]

PAN-SEARED SEA BASS
[ Delicately seared sea bass served with green vegetables and a

chive & lemon butter sauce ]

MACARONI ARRABBIATA
[ Macaroni cooked in a rich, spice tomato sauce, olive, parsley

finished with parmesan cheese ]

CHICKEN PICCATA
[ Classic Italian pan-fried chicken served with tender broccoli and

a caper butter sauce ]

BURNT CHEESECAKE
[ Served with vanilla ice cream ]

COCONUT PANNA COTTA
[ A silky coconut panna cotta served with

 vanilla ice cream ]


