
Two Courses £29 | Three Courses £34

SET MENU

STARTERS

MAINS

DESSERTS

SIDES £5

Roasted Potatoes         Broccolli         Spinach         Handcut Chips

Our Food May Contain Traces Of Nuts And Other Allergens.

If You Have Any Concerns, Please Ask A Member of Staff Before Making Your Order.

Greek meatballs that 
stuffed with minced ragu 
coated with breadcrumbs

Golden filo pastry filled 
with warm feta and 
spinach, fresh herbs

 King prawns marinated
in garlicky butter and 
cooked on charcoal

Tuna tartare
mixed shallots, dill

capers and avocado

Grilled Goat chees
beetroot, walnut
and fig, salad

Tarte tatin served 
with vanilla ice 

cream

Baklava with 
Pistachio ice 

cream

Home-made 
chocolate
fondant

Green ravioli 
grilled smoky 

aubergine puree
 creamy yoghurt sauce

Braised lamb cooked 
in their own juice 
mixed with pears

 plum and apricots 

Butterflied seabass 
served with wine
lemon and garlic 

herb sauce

Pepperoncino rosso 
linguine cooked 
with prawns in 
tomato sauce 

Cornfed chicken 
skewers cooked 
on a charcoal 

grilled 

Sunday and Monday All day
Tuesday to Saturday 12pm - 6pm


