EXHIBIT | BALHAM
SET MENU

2 COURSES | 2150 3 COURSES | 25

TO STARTER

Burrata, tomato carpaccio, oregano, bosi|, balsamic | Y,

Garlic Bread, spiced red pepper sauce, rosemary, garlic | VG

Teriyaki Chicken Skewers, lime coconut, sriracha, crispy onion

MAINS
Buttermilk Crispy Chicken Burger, tamarind-lime mayo, pickled red cabbage,

|e’r’ruce, tomato, fries

Butchers Cut, grilled rump steak, rocket, parmesan, cherry tomato,

green peppercorn or bearnaise sauce

Rainbow Beetroot & Quinoa Salad, heritage carrots, cucumber, red cabbage, kale,

chickpeas, lemon honey dressing | VG

DESSERT

Chocolate Brownie, double cream | GF
Raspberry Tart, vanilla custard
Grilled Pineapp|e, coconut sorbet, strawberry and caramelized pecan | VG

Ask for our full allergens and please make your server aware. As we use a lot of products in a very busy kitchen we
cannot guarantee our menu is free from allergens. A 12.5% discretionary service charge is added, this goes directly to
our teams.



