Stanters
Saup of the day
Fillet of Leman scle in a tempura batter set on a stiv fuy of veg
Paached chicken and pine Rewnel in a filo tartlet
Deep field Brie with a strawbery and redcuant seduction

Main Course
Guilled hafie with a spinach and crab cuust with a chive cream
Roast sidlain of beef with a butten mushroom and tomate jus
Braised lamb shank in a mirepaix of vegetabiles

Dessents
Sticky toffee pudding
Leman teste
Rum and pistachic chocolate brownie

Jinamisu

Lunch menu sewed from Tpm daily
U la carte menu sewed Tpm to 9pm Menday te Saturday
6pm te 9pm Sunday

Private Roem available for groups fram 10 to 30 persons
For inquirnies an bookings please call
061 374717



