Wine of the day: Ildn

Revtavose, Chiavetty 2010, Baly
{25l 400 2500t 735

500wl 15.00 Bettle 23.00 Eriday 11 May
Kiv Royale 6.50
Starters

Tonado, vod peppey, vice, goad'c curd & corisnder soup  6.50
Wood voast aspavagus, buffalo mozzavells, parmesan, breadcrumbs §.50
Shetlfish, fennel & dill safad .50
Wild prawns, verdina beans, white wine, parsley, garlic, avbequina ofive oif  §.50
Stow cooked vabbit, movcilla, broad beans, peas, mint  8.00

Mains

Wood voast ved mullet, mussel, diff, pinenuk & vaisin pifef 18.00
Vigetable mezze, Hatbvead 15.00

Wood voast quail, pepper & aubergine salad, seasoned yoghurk 15,50
Staved beef, beetroot, ovange, vicotka, anchovy & oregano dressing  18.50
Wood voast femon sofe, aspavagus, jamon, sea feanef, fomato & coriander dvessing 14.50
Wood woast middfe white pork, wrinkled potatoes, salsa mojo  16.50

Cornish earlis 3.50  Leaf safad 3.50
Purple sprouting brocooli 3.50 Ground elder  3.50

13.5% sevvice chavge will be added 1o pavties of § or more

Please inform us of any dietary requirements.



Wine of the day: Ildo

Bevtavose, Chiavetto 2010, Jaly
125wl 4.00 250wl 7.9%
500me 15.00 Bottte 23.00

Friday 11 May

Set Menw
Available 12-2.45, 6-1

Stavier

Asparagus soup, jamon
Sheltfish, fennel & difl salad
Roast jamon pata negra, fried potatoes, pheasant egg, movcilla

Mains

Vegetable mezze, flatbread
Spaghetti, qurnavd, tomato, capers, pavsley, garlic
Lamb shoutder, sfow cooked in almond, yoghurt & harissa, almond pilat

Puddings

Mango sorbet
Chocolate & stout ice cream
Zamorans, membrills

1 Course 12.00 2 Courses 16.00 3 Courses 20.00

Please inform us of any dietary requirements.
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