
Starters

Desserts
STRAWBERRY SHORTCAKE D, E, G  

white chocolate ganache - strawberry compote, vanilla sponge

MILLIONARIES CHOCOLATE TART D, E, G, V

sable dough - caramel - vanilla ice cream 

MANGO, LEMON AND GINGER D, E, G 

mousse - lemon gel - white chocolate soil

Brunch
BURRATA D, N, V

roasted beetroot - blood orange - candied walnut

LIL’ FISH N' CHIPS TACOS D, F, G

iceberg pea purée - tartar sauce

CHICKEN KIEV LOLLY POPS D, E, G

garlic mayonnaise  

LIL’ BRGS D, E, G, SE

burger sauce -sesame seed bun

CRISPY ROAST CAULIFLOWER TAGLIATELLE D, E, G, N, V

creamy rocket pesto - sun-dried cauliflower - Parmesan

SEARED SEA BASS D, F

squid ink fregola - apple purée - dill oil 

ROAST CHICKEN D, G

chive mash - wild mushroom - green peppercorn sauce

FILLET 200G D
STRIPLOIN 250G D

all mains served with a selection of sides

GREEN BEANS D, V 

HAND CUT FRIES G, V 

MAC & CHEESE D, E, G, V  

Mains choice of

Dishes are prepared in a kitchen that handles nuts, shellfish & dairy. Dishes indicated with a alcohol, c celery, d dairy, e egg,

f fish, g gluten, l lupin, mu mustard, n nuts, r raw, s shellfish, se sesame, so soybean, su sulphites, v vegetarian



Beers
  

Spirits

Wines
WHITE  |  RED  |  ROSÉ 

VODKA  |  GIN  |  PINK GIN  |  RUM  |  WHISKEY

Sparkling
 

Soft drinks
VOSS STILL & SPARKLING WATER  |  COKE & COKE ZERO

SPRITE & DIET SPRITE  |  SODA WATER & TONIC WATER

SOUL TRAIN
rum - rosé wine - kiwi - blueberry - lemon juice

LAST DANCE
vodka - Aperol - peach

LE FREAK
gin - agave - blue curacao - lemon juice

Brunch

CORONA | PERONI

Alberto Nani - Prosecco Doc

VALDO PARADISE ROSÉ
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**champagne package doesn’t include entertainer vouchers 


