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Staters
o Slempuwa oyslen with wasahw mayo
o Chiiceen & (wmagon “(levine with dijon aicli
(77

o QWi Mustrsom Risstle with ludffled rocket & pavmesan
o Bunised Cod lion with cwshed polatoes, queen beans, and

whidle wine Sauce

Dessert
g Red Vet cheesecatee
Glass of proseccot
Pk g fio2 £8
Lovers bl £8 Pecse sk for advice wilhh any Allegy, infounalisn
Porstar 18 (gt/ v/ vegan) indicates dishes that: are ov can bo made qlon-
\ free/ vegelanian/vegan
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