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2 cousersy 125 3 cowmes 130

Starters
. (empwa oyslens wilh wasahw mays
o Chicken& lavagon “lovine with dijon aicli

o Ulain
o it “WMustroom Riselle with luuffled ket
& pavnesan

o Baised Cod lionw wilth cwshed polaloes, qreen
beans, and while wine sauc

Dessert
o Red Velvet cheesecake
Glass of prosecco
Pinke gIn (22 £8
Lovers bl £8 PRease aske (v advice witl any, Allergy, information
Povastan 18 (gt/o/veqan) indicates dishes that are 6y can be made gliden-
\ free/ vegelanian/vegan
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