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Appetizer

Caeser Salad » @ @ @
Anchovies « maple glazed bacon « parmesan + garlic croutons + micro greens

Salad Nicoise @ «

Minted Arancini Balls @ -
Smoked tomato chunky sauce

Sushi Platter &

Amaebi + salmon nigiri + tuna maki - kappa maki served with wasabi + kikkoman soya - pickled ginger

Turkish Kebalb -

Beef kebab - arabic spices

Soup

Chef's Choice Soup
Served with freshly baked bread and choice of butter (Plain - Pesto)

® Nuts @ Vegetarian e Dairy @ Gluten Free & Egg @& Seafood @ Alcohol @ Signature Dishes @& Pork

Should you have any dietary requirements or food allergies, please inform your server
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Main Course

Philadelphia Cheese Steak Sandwich »

Pizza Norcina »

Black truffle salsa - turkey sausages + parmesan

Chicken Quesadilla -

Tomato and onion salsa + guacamole

Fettuccini Ala Norma @ »

Plum tomato + aubergine - ricotta - basil

Thai Green Seafood Curry &

Served with jasmine rice

Grills

Catch of The Day @ -

Sirloin Steak -

Jacket Potato @ »

Pork Chop - @

Cornfed Chicken »

Vegetable Satay @ »

All grill meats will be served with lemon butter + barbeque sauce + chermoula - peri peri - garlic aioli +

bearnaise + mango chilli salsa « tomato basil salsa « jus and grilled vegetable

® Nuts @ Vegetarian o Dairy @ Gluten Free & Egg & Seafood @ Alcohol @Signature Dishes @ Pork

Should you have any dietary requirements or food allergies, please inform your server
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Desserts

Passion Fruit Mousse » @

Cream Caramel »

Homemade Ice Cream »

Strawberry - mango « chocolate « vanilla bean

Fresh Fruit Platter @

® Nuts @ Vegetarian o Dairy @ Gluten Free & Egg & Seafood @ Alcohol @ Signature Dishes ® Pork

Should you have any dietary requirements or food allergies, please inform your server



