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APPETISERS           

                                                                                                                                                                                                         

Porterhouse garden salad (V) 

Beetroot, fennel, orange confit, radish, cherry tomatoes, classic French dressing 

 

Classic Caesar salad (G) 
Crispy bresaola, quail eggs, anchovies, aged Parmesan 
 
Tangy beet salad (N) (V) 
Baby spinach, roasted pumpkin, Feta, smoked yoghurt foam, Dijon mustard, hazelnut vinaigrette 
 
Warmed goat cheese and infused truffle potato salad (N) (V) 
Crushed almonds, dried fruits, pickled onions, frisée leaves, balsamic reduction 
 
Barbecue brisket burnt ends (G) 
Marinated smoked beef brisket MB3+, caramelised onion confit, tuiles de Grana Padano, cress salad 
 
Escabèche tuna loin (A) (G) 
Half–cooked tuna, aubergine purée, herbs salad, smoked mayonnaise 
 
Prawn celeriac rémoulade rolled in Scottish smoked salmon (G) (S) 
Blanched and chilled prawns in bergamot, piquillo peppers, avocado salad 
 
Crab cakes (G) (S) 
Crab meat, prawns, coriander, lemongrass, kaffir lime leaf, sweet chili 

 
SOUPS 
Velouté de Topinambours (G) (V) 
Creamy artichokes, mushrooms, baguette toast 
 
Green pea soup (G) (V) 
Sour cream, herb oil 
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MAIN COURSES 
Served with one sauce and one side dish 
 

SEAFOOD    
Salmon 200G 
Red snapper “bouillabaisse” 150G 
 

SEAFOOD SAUCES 
Horseradish cream (G) 
Citrus, capers, parsley 
and brown butter 

 
MEATS AND POULTRY 
Grilled 
Tenderloin 180G 
Striploin 180G 
Rib eye 200G 
Corn-fed chicken breast 220G 

 
MEAT SAUCES 
Barbecue (G) 
Mushroom (G) 
Herb butter (G) 
Green peppercorn (A) (G) 
 

BRAISED 
Duck “parmentier style” 150G 
Lamb shank “bone-in” 250G 
 

 
SIDE DISHES 
French fries (V) 
Vegetable hot pot (V) 
Truffle pomme purée (V) 
Rosemary roasted potatoes (V) 
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VEGETARIAN 
Baked tube lasagna (G) (V) 
Home-made green lasagna, spinach Ricotta, tomatoes, sage, basil, bell pepper coulis 
 
Mushrooms and caramelised celeriac rémoulade thyme (G) (V) 
Slow cooked button mushrooms, marinated garlic, soy butter 
 
Provençale marinated pressé vegetable mille-feuille (V) 
Black olives tapenade, sun-dried tomatoes, goat cheese mousse 
 
Panisse (G) (V) 
Chickpea cake, braised Tuscan beans, baby vegetables, salsa verde 
 

DESSERTS 
Caramelised Granny Smith apple crumble (G) (N) 
Apple crystalline, salted caramel sauce 
 
Vanilla praline mille-feuille (G) (N) 
Vanilla pastry cream, praline whipped ganache, salted caramel, caramelised puff pastry, passion jelly 
 
Southern red velvet (G) (N) 
Red velvet cake, coral tuile, mango jelly, vanilla cream, pineapple compote, fresh berries 
 

ICE CREAM 
Double chocolate (G) (N) 
Chocolate rolled cigar, chocolate sauce topped with cashew nuts and chocolate milk shavings 
 
Vanilla (G) (N) 
Berries with chocolate sauce 
 
Strawberry (G) (N) 
Assorted berries 

 
SORBET Two scoops 
Mango 
Lemon 
Berries 
 
 
 
 

 


