
STARTER

MAINS

DESSERTS

Wild Mushroom Soup (214) (v) 
with truffle oil

or

Goats’ Cheese & Lyonnaise Onion Tart (585) (v)

Seared Mackerel (570) 
with celeriac remoulade

or

Soufflé Suisse (974) (v) 
with gem salad

Sorbet (152) (vg)
or

Baked Vanilla Cheescake (617) (v) 

A choice or 2 courses and a signature cocktail on arrival

Tequila Jungle Bird 
casamigos blanco tequila, pineapple juice, campari, lime

White Negroski 
belvedere vodka, bitter bianco, lillet blanc

Spiced Avalanche 0% 
almave blanco blue agave spirit, lime, grapefruit juice, cinnamon,  

noughty sparkling rose 0%

 Please inform your server if you have any food allergies or special dietary needs.  
v - vegetarian | vg - vegan ~ Gluten free alternatives available on request  ~ No intrusive or flash photography


