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chef's signature menu 65

a selection of dishes designed for the whole table to share
(orice per person, minimum two pecole

starter

burrata, datterini tomatoses & basil (v) (n)

seared beef carpaccio, mustard dressing & parmesan

crispy buttermilk chicken, honey, lime & chilli glaze

main course choice
roasted boby chicken, lemon, rosemary & smoked poprika
roosted prawns, citrus butter & green chilli
grilled dry aged rib - eye (300g) +15

vodka rigatoni, n'duja, creomy tomato sauce & stracciotella (va)

sides

french fries, salt & vinegor

tenderstem broccoli, almonds, chilli & lemon (v) (n)

dessert

oblix dessert platter (v) (n)
selection of signature desserts to share

* o discretionary 14% service charge will be added to your bill ® (v) vegetarian dishes * (vg) vegan dishes ® (n) contains nuts
*cross contamination of nuts, gluten, shellfish and other known allergens may be present
please inform your waiter of any allergies or dietary requirements
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cocktails

three drinks 25

the cursed coconut
1800 coconut tequila, clarified yuzy,

sobacha & mexican lime soda

the salsa situation
1800 tequilo, tortilla chips, tomato,

pasilla & citrus

the phantom punch
flor de cana /y, coconut, mango,

citrus, cream & maple syrup

red mariner
flor de cana 4y, compari, coconut liquor,

nutmeg, cinnamon & vanilla

* a discretionary 14% service charge will be added to your bill ¢ (v) vegetarian dishes ® (vg) vegan dishes ® (n) contains nuts
*cross contamination of nuts, gluten, shellfish and other known allergens may be present
please inform your waiter of any allergies or distary requirements



