
APPETIZER
Goat Cheese with Figs  (D) (N) (V)

Baked Figs with Goat Cheese seared with Honey and Walnut crumbs
Pan Seared Scallops (D)

New Year’s Eve Menu 

Parsnip puree and Malibu butter

Beef Bao Bun  (G),(SE),

Pulled Beef coated in BBQ sauce with spring onion, chili sesame seeds, served in a soft bao bun
Wagyu Sliders  (D) (G) 

Apple wood cheese, sliced pickle, smoked mayo and caramelized onion
Ginger Prawn  (D) (GF)

Jumbo prawns marinated with ginger ,red chili and garlic served on a layer of basil
Burrata Salad (D)  (V), (N)

Fresh mango, fig, rocket and mixed heritage tomatoes with burrata cheese and walnut crumbs
  Cold Trio (D) (V) (VE) (GF)

Combination of Humus, Cacik , Charred Eggplant 

MAIN
Mix for One  (D)

Grill mix for one person served with rice and salad (2 Lamb chops 4 lamb ribs 2 lamb shish 2 chicken
shish)

Surf n Turf (D) (GF)
The tender filet mignon steak seared in garlic rosemary butter and the prawn sizzles in butter sauce

Whole Lobster (D) (GF)
Grilled garlic butter lobster is grilled over the coals, covered in butter served with creamy mix

vegetables
Short Beef Ribs (D) (GF)

24 hour slow cooked beef ribs with homemade BBQ sauce served with mixed vegetables, creamy mash
potatoes and crispy onion

Grill Prawn  (GF)
Garlic and Thyme marinated jumbo prawns cooked on charcoal grill served with baby potatoes and

salad
Portobello Mushroom (GF) (V) (N)

Baked portobello mushrooms packed with chopped mixed vegetables and melted cheese 
Dover Sole (D) (GF)

Garlic butter sauce topped with baby prawns and samphire

DESSERT
Pink Lady (D) (G)

Apple looking cheesecake, raspberry mousse, strawberry glaze, crumbs
Apple Pie (D) (G)

Crusty flaky pastry filled with hot stewed apple compote, custard
Triangle Baklava  (D) (N) (G)

Layers of flaky pastry and pistachio, syrup, vanilla ice cream 

                   (V) Vegetarian, (VE) Vegan,  (N) Nuts, (G) Gluten, (SE) Sesame (GF) Gluten Free) (D) Dairy

If you suffer from any allergy or food intolerance, please advise your

server.

3 COURSES AND ARRIVAL DRINK  £100 PER PERSON


