£45 Prix Fixe Menu

Three courses and a drink. Bonus live music

Drinks
Sparkling Rosé

Ingredients: Sparkling wine
Allergens: None; Calories: 90 per serving - 175ml glass

Hot cocoa with whipped cream and marshmallows

Ingredients: Milk, cocoa powder, sugar, whipped cream, and marshmallows
Allergens: & (milk, cream); Calories: 300 per serving - 300ml glass
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Appetizer

(v Bruschetta with Tomato, Basil, and Balsamic Glaze
Ingredients: Tomatoes, basil, bread, balsamic vinegar, olive oil, salt, and pepper
Allergens: None; Calories: 210 per serving

Splnach and Artichoke Dip

Ingred|ents Splnach artichoke hearts, cream cheese, parmesan cheese,
mayonnaise, garlic, salt, and pepper
Allergens: & (Cream Cheese, parmesan cheese); Calories: 260 per serving

- Baked Brie with Cranberry and Walnuts

Ingredlents Brie cheese, cranberries, walnuts, honey, and puff pastry
Allergens: [ (Brie Cheese), ¢ (Walnuts); Calories: 400 per serving
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Main course
Grilled Pork Tenderloin with Apple Compote

Ingredients: Pork tenderloin, apples, sugar, cinnamon, lemon juice, olive oil, pepper
Allergens: None; Calories: 450 per serving

Grilled Ribeye Steak with Roasted Garlic Butter

Ingredients: Ribeye steak, garlic, butter, salt, and pepper
Allergens: 5 (Butter); Calories: 600 per serving

Pan-Seared Salmon with Lemon Beurre Blanc

Ingredients: Salmon fillets, white wine, lemon juice, butter, salt, and pepper
Allergens: [ (Butter); Calories: 400g per serving
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Dessert

Raspberry Sorbet with Fresh Mint

Ingredients: Raspberries, sugar, water, lemon juice, and mint
Allergens: None; Calories: 150 per serving

Red Velvet Cupcakes with Cream Cheese Frosting

Ingredients: Flour, sugar, cocoa powder, eggs, oil, red food colouring, cream cheese,
butter, vanilla extract, and powdered sugar
Allergens: % (Flour), & (Cream Cheese, Butter),  (Eggs); Calories: 300 per serving

Menu available between 12.02 - 15.02.2023
For allergerns if you require further information please ask the waiter



