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	3oz FILLET STEAK
	Truffle Mash, Pedro Ximinéz Jus, Cavolo Nero
	£15

	HARISSA ROASTED HERITAGE CARROTS
	Labneh, Sesame
	£9

	PAN FRIED SEABASS
	WATERCRESS MARGARITA
	APPLE & ELDERFLOWER FIZZ
	£11

	RASPBERRY & BASIL SANGRIA
	£11


