
 

An optional 12.5% service charge will be added to your bill. 

Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts, (v) = vegetarian. 

17th March 
1st Birthday Tasting Menu 

 

Rosemary, thyme and garlic focaccia  

 

*** 

Pulled beef, truffle and Parmesan rösti 

 

*** 

Scallop, crab and basil raviolo with shellfish bisque, leek fondue and sea 

vegetables 

 

*** 

Roast lamb rump a la niçoise with olive oil crushed potatoes, slow cooked cherry 

tomatoes, wild garlic and feta 

 

*** 

Mango and vanilla ‘Solero’ baked Alaska 

 

*** 

Birthday cake and Champagne! 

 

70 per person 

 

(Vegetarian menu available on request) 


