
AMUSE-BOUCHE

     Smoked Gazpacho with Hazelnuts and Basil       

SHARED STARTERS

         Burnt Orange Salad, Quinoa, Granola and Parmesan Cheese                          

Crispy Squid with Tartare sauce SA﻿SS’ style                   

       Tuna Tartare with Avocado and Citrus dressing                        

Truffle Pizza 

    

 SHARING PASTA COURSES 

Rigatoni, South Italian Style 

Tagliatelle al Limone    

MAIN COURSES

From the open fire

          Butcher’s selection of the day 
served with Chimichurri sauce, and Fire Baked Potatoes  

or 
           Black Cod with Yuzu Miso sauce and Baby Broccoli         

SIDES
  Fire Roasted Vegetables          

Sweet potato, zucchini, carrots, onions         

      Triple Cooked Potatoes                  

DESSERTS

    Chocolate Fondant                

Smoked Banana, Dulce de Leche and Light Cream       

Date Ice Cream

Smoked Pineapple Sorbet

*Allergens:    N: Nuts  -  G: Gluten  -  M: Milk  -  C: Crustaceans  -  F: Fish  -  E: Eggs  -  SS: Sesame  -  MO: Mollusk  -  S: Soya  -  P: Peanuts

: 100% vegan : vegetarian : reduced calories
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