
Lunch Menu
3 courses for 30

STARTERS

PARTRIDGE  - 10
wild mushrooms

CELERIAC VELOUTE – 8.50 
crusty bread (VG)

GRILLED PRAWN – 10
garlic sauce

MAINS 

WILD MUSHROOM RISOTTO –13 (V, GF)

FLAT IRON STEAK – 15
salt baked beetroot salad

BAKED COD – 14.50
herby new potatoes

DESSERTS

CHEESE OF THE WEEK – 7
crackers & chutney (V)

LEMON PANNACOTTA – 6
macerated berries

TIRAMISU – 6 (V)

PAIR IT WITH: 
Blood Mary - 12

Bellini – 11
both cocktails can be made alcohol free 

Aperitivo Menu


