
mashed potatoes 
broccoli
tagliatelle 

side salad 
roasted vegetables 
potato wedges

sliced sirloin steak 		
with semi dried tomato, 
garlic, soy and chilli sauce, 
or peppercorn truffle infused 
cream sauce

lamb shank 		
lamb shank in a rich red wine 
infused sauce

pesce al forno 	
wood-fired fish of the day with 
korean gochujang glaze, topped 
with fresh spring onion

chicken milanese 	
crumbed flattened chicken fillet 
with a creamy mustard sauce 

tuscan chicken 	
deboned chicken thighs with a 
tuscan-style cream sauce

255

289

289

155

179

45
45
45

45
45
45

champagne

spirits

main meals
includes one side of your choice

sides

costolette 		
slow roasted italian beef short 
ribs on the bone

pescato di norvegia 	
norwegian salmon on a bed 
of grilled baby marrow with a 
creamy basil sauce

beef fillet
pan seared in butter, paired with 
a rich mushroom red wine jus

pollo saltimbocca
tender chicken breast fillets 
topped with prosciutto and 
sage, pan fried and finished in a 
sherry wine butter

239

 
345

315

209

*wine and champagne subject to availability | corkage charged

gin
musgrave pink
inverroche amber 			 
malfy con limone 		

cognac
hennessy vs 				  
hennessy vsop privilege 		
remy martin 1738 
martell vs
			 
whisky
glenmorangie 12yo 			 
glenlivet 15yo 			
jameson select reserve 
woodford reserve (bourbon) 

veuve clicquot brut 
yellow label

1955

42
47
44

54
82
92
44

64
82
52
47

329
345

295
259

339

545
519
739
405

195
785

wine
premium white
ataraxia sauvignon blanc 
springfield life from stone 
sauvignon blanc    
demorgenzon chenin blanc 	
haute cabriere chardonnay 
pinot noir 
springfield miss lucy	

premium red
vilafonte seriously old dirt 	
anthonij rupert optima 
meerlust merlot 	
springfield wholeberry 
cabernet sauvignon    

rosé
de grendel
whispering angel

cognac margarita 		
tequila, cognac, sun-dried orange 
extract, fresh lime
	
tea party 				  
vodka, bos ice tea peach, peach 
schnapps, strawberry extract, mint
	
french forty-five 			 
bombay gin, triple sec extract, 
lemon, methode cap classique

whisky sour				  
glenmorangie, citrus, bitters, 
egg white

rose g&t 				  
musgrave pink gin, pink tonic, 
chia seeds & a dash of sparkle
	
lemon lite g&t 			 
malfy con limone gin, tonic zero, 
green apple extract

139

115

119

145

125

129

cocktails

fresca pasta 
mixed roasted vegetables, 
semi dried tomatoes, danish feta 
& toasted pumpkin seeds

add: basil pesto 30

135

pasta

classic negroni
gin, red vermouth, campari

italian negroni			 
malfy con limone, red vermouth, 
bubbly, aperol, basil

strawberry gin fizz
bombay sapphire® gin, 
strawberry and triple sec 
extracts, schweppes® grapefruit, 
frozen berries, mint, fresh lemon

maverick martini			 
vodka, passion fruit, vanilla, 
fresh lime, bubbles

grapefruit paloma			 
bombay sapphire® gin, triple sec 
extract, schweppes® grapefruit 

moët & chandon nectar impérial 
moët & chandon brut    

1735
1569

119

135

109

125

115

halloumi
pan fried halloumi drizzled 
with chilli infused honey 
and zesty lemon

89

starters
buttermilk fried chicken
juicy buttermilk-marinated 
chicken, fried golden and 
glazed with hot honey

95
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