
STARTERS

Wild mushroom soup

Wood roasted carrots
with coriander yoghurt and pistachio nuts

French bean salad
with smoked ricotta and black olive dressing

Wood baked sardines with gremolata

MAIN COURSES

Paella of seafood, chicken & chorizo

Scottish haddock ‘a la plancha’
with wood roasted vegetables and pancetta

Wood baked pizza of Parma ham
with a green salad

Charcoal grilled baby chicken ‘Basquaise’

DESSERTS

Vanilla crème brûlée

Rice pudding
with caramelised prunes and armagnac

Carpaccio of pineapple

Chocolate & hazelnut caprese
with crème fraîche sorbet

DECEMBER 2009

PRE/POST THEATRE & WEEKEND LUNCH MENU two courses  18.50  three courses  23.25

TAPAS MENU

AVAILABLE IN THE BAR

Roast beef available sunday lunch


