
S T A R T E R

Burrata (V) dressed with balsamic & virgin olive oil 
 Classic Bruschetta (VG) topped with ripe tomato, basil & olive oil

Spring Chickpea Salad (V) feta cheese, sundried tomatoes &
fresh mint

Sea Bass Fillet drizzled with olive oil & herbs
Served with one side 

Grilled Chicken marinated with fresh herbs 
Served with one side

 Melanzane Parmigiana (V)
 Served with one side

 Penne Aubergine & Mozzarella (V)

M A I N  C O U R S E

D E S S E R T

Cake of the Day 
Strawberry Cheesecake Tiramisu 

Chocolate Brownie

SET-MENU
Spring Lunch

Available Monday - Saturday from 12pm, - 5pm

Please inform a member of the team of any dietary
requirements or allergies. A discretionary 12.5% service

charge will be added to your bill.

£25 pp
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