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Burrata and Tomato Salad 12.50
Burrata cheese, known for its rich, creamy flavor, is included in this salad with a variety of luscious heirloom tomatoes. Excellent as an appetizer or light meal, this dish is both refreshing and savory.

Seared Scallops 13.50
The delicate delicacy of the scallops is preserved as they are seared to perfection, resulting in a crispy outside and a luscious inside. After cooking, the scallops get a splash of sharpness from a luxurious lemon-caper sauce (Asher Publisher, 2021).

Crispy Calamari 10.50

Tender calamari rings and tentacles are coated in a light batter and deep-fried until golden brown and delightfully crispy. They're served with a zesty marinara sauce for dipping.

Hummus and Flatbread 9.50
Homemade hummus, a creamy blend of chickpeas, tahini, lemon juice, and garlic, is the star of this dish. Served with warm, fluffy flatbread, it's a simple yet satisfying meal or snack.

Soup of the Day 6.50
Today's soup is a hearty and flavorful lentil soup, simmered with fresh vegetables and herbs. It's a perfect choice for a cold day or when you're craving something comforting and nourishing.

Mains
Grilled Salmon 19.50
A salmon fillet is seasoned with a variety of herbs and spices, then grilled until it is cooked through and has a pleasant smokey flavor. It's a protein- and omega-3-rich meal that tastes great thanks to the zesty lemon-dill sauce drizzled over it.

Roast Chicken 18.50
A whole chicken, seasoned with aromatic herbs and roasted to golden perfection, delivers a symphony of flavors. The crispy skin gives way to juicy, tender meat, infused with the essence of the herbs and spices. Served with roasted vegetables, it's a classic comfort food that's sure to please everyone at the table (Cliette, 2014).

Steak Frites 25.50
The main ingredient is a ribeye steak that is grilled to your preferred doneness and is tender and juicy. The steak's deep, flavorful flavor pairs well with the crispiness of the golden fries. The standard steakhouse food is elevated with a dash of sea salt and freshly cracked black pepper.
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Fine pasta sheets alternate with a thick, savory vegetarian ragù prepared with fresh veggies, herbs, and spices. The lasagna is cooked till golden brown and bubbling, producing a textural and taste symphony. The spaghetti yields to the substantial, herb- and spice-infused ragù, making each mouthful delicious.

Burger and Chips 16.50
A juicy, hand-patted beef patty, seasoned with a secret blend of spices, is grilled to perfection and nestled between toasted buns. The burger is then topped with your choice of cheese, lettuce, tomato, onion, and pickles, creating a symphony of flavors. Accompanied by crispy, golden fries, it's a classic American comfort food that's hard to resist.

Sides
Roasted Potatoes 5.50
Roasted potatoes, golden brown and crispy on the exterior, fluffy and soft on the inside, go with practically every main entrée. Perfect roasted potatoes are made by tossing them with olive oil, salt, and pepper and roasting them in a high oven until cooked and caramelized.

Asparagus 3.50
With their delicate flavor and vibrant green hue, asparagus spears are a culinary delight. Steaming, grilling, or roasting asparagus are quick and easy ways to bring out their natural sweetness and tender texture. A drizzle of lemon juice or a sprinkle of Parmesan cheese adds a touch of sophistication to this simple yet elegant dish.

Green Beans 3.50
Green beans, a vegetable side dish classic, are flexible and quick to cook. Blanching or sautéing green beans keeps them crisp and brilliant green, while garlic or herbs add flavor. For a fancier side dish, wrap green beans in bacon and bake until crispy and soft (Hab Publication, 2019).

Mashed Potatoes 3.50
The epitome of comfort food, mashed potatoes are a creamy, dreamy side dish that's sure to please everyone at the table. The key to making the ultimate mashed potatoes is to use starchy potatoes, like Russets or Idahos, and to mash them until they're completely smooth and lump-free.

Salad 3.50
A refreshing and nutritious side dish, salad is a versatile and customizable creation. From simple green salads with a light vinaigrette to hearty salads packed with protein and vegetables, there's a salad to suit every taste and occasion. For a well-balanced salad, aim for a combination of leafy greens, crunchy vegetables, a flavorful dressing, and a protein source, such as grilled chicken, fish, or beans.
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Desserts
Sticky Toffee Pudding 7.50
A warm, moist sponge cake soaked in a rich, buttery toffee sauce, served with a scoop of creamy vanilla ice cream. The combination of warm, sticky pudding, cool ice cream, and rich toffee sauce is simply irresistible (Sturm et al., 2018).

Chocolate Brownie 6.50
A fudgy, decadent chocolate brownie made with the finest dark chocolate, baked to perfection. The brownie's rich, intense chocolate flavor is complemented by a slightly chewy texture, making it a true indulgence for chocolate lovers.

Cheesecake 6.50
The buttery graham cracker crust and thick, tangy cheese filling make this cheesecake creamy and smooth. A precise balance of textures and tastes is achieved by baking the cheesecake until set. Served with fresh fruit coulis or chocolate sauce, it's a timeless treat.

Ice Cream Sundae 6.50
A tall glass with scoops of your favorite ice cream, chocolate sauce, whipped cream, sprinkles, and a cherry. The sundae's velvety ice cream, rich chocolate sauce, and sweet toppings make it a pleasure for any occasion.

	
	
	Price (GBP)

	Soft Drinks
	Coke
	2.50

	
	Diet Coke
	2.50

	

	Fanta Orange
	2.50

	
	Lemonade
	2.50

	
	Water (still or sparkling)
	2.50

	Alcoholic Drinks
	Beer
	6.50

	
	Wine (by the glass from 7.50 GBP, by the bottle from 25.50 GBP)
	Varies

	
	Cocktails
	12.50

	Coffee and Tea
	Espresso
	2.50

	
	Cappuccino
	3.50

	
	Latte
	3.50

	
	Tea
	2.50
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