
   

 
 
 

Fre sh House  Ba ke d Sourdough  
 
 

 
 

 
Crumbed  Calamari  

toasted fennel & sesame crumb, tartare 
 

Beetroot  Press ée  
orange & watercress salad, goat’s cheese croquette, hazelnuts  

 
 Pork & Pistachio Terrine  
sourdough toast, cornichons 

 

 

 
 
 
 

Aged Fillet  of  Beef  
sauce Béarnaise, hand cut fries, red wine jus 

 

Pan Fr i ed  Mar ket Fi sh  

Cloudy Bay clams, desiree potato, leeks, chive beurre blanc  
 

Blackbean Rissoles  
kohlrabi, Brussels sprouts, celeriac purée, pickled pearl onions  

 
 

 

 
 
 
 

Crème Brulée  
 

Warm Mandarin Polenta Cake  
toasted oat milk ice cream 

   
Dark Ghanaian Chocolate Fondant  

pistachio ice cream 
 

 

 
 
 

 


