
A choice of 2 courses
 

starter

Carpaccio of Candy Beetroot (v)
with caramelised walnuts

o r
Provençal Goats’ Cheese Salad (v)

thyme honey and herbes de provence

 main course

‘Orzotto’ du Jour (vg)
seasonal vegetables & herb oil

o r
Pan-seared Sea Bream

herb couscous, preserved lemon & harissa
o r

Grilled Chicken Paillard
mesclun salad, verjus dressing

 desserts

Raspberry Panna Cotta (v)
with Raspberry Compote

o r
Hot Chocolate Mousse (v)
with an apricot compote

 
Please inform your server if you have any allergies we need to be aware of.




