
C E N T U R Y  S E T  M E N U

D E S S E R T S 
 

Salted caramel chocolate mousse, toasted hazelnut v, gf

Spiced apple crumble, vanilla ice cream v 

Pineapple carpaccio, melon, passion fruit, lime, coconut sorbet v, vg, gf

S I D E S 

4 .5 each

Paprika triple cooked chips gfo

Mixed leaf salad v, vg, gf  |  Mac & cheese v

M A I N S

Pan fried Sea Bream, tomato concasse, samphire, langoustine jus gf

6oz sirloin steak, triple-cooked chips, red wine jus gfo

Trofie pasta, basil pesto, green beans, potato v, vg, gf

S T A R T E R S

Buttermilk fried chicken, sriracha mayonnaise

Mussels, coconut milk, lemongrass, chilli, spring onion gf

Avocado superfood salad, orange dressing, pomegranate, 
cucumber, radish, seeds v, vg

2 COURSE MENU

30.0 per person

3 COURSE MENU

40.0 per person

A discretionary 12.5% service charge will be added to your bill.

(v) vegetarian   |   (vg) vegan   |   (gf) gluten free   |   (gfo) gluten free option

Please speak to your server for allergen or dietary information.


