
 

 

 
 

MENU MARCH – APRIL – MAY 2026 

 

STARTERS 

 

THAI BROCCOLI SOUP - COCONUT MILK – ROASTED PEANUTS –CORIANDER (VEGAN) 

 

BEEF CARPACCIO - ROCKET – GRANA PADANO – SUN-DRIED TOMATOES – TRUFFLE MAYONNAISE  

 

CRISPY FRIED SALMON ROLL EDAMAME – PICKLED GINGER – SWEET AND SOUR CHINESE 
CABBAGE – YUZU DRESSING 

 

MAIN COURSES 

 

PAN-FRIED DORADO FILLET NORTHERN SEA SHRIMPS – BRAISED FENNEL – TOMATO – OAT 
CRUNCH – LOBSTER SAUCE  

 

MADRAS CURRY COCONUT MILK – MUSHROOMS – EDAMAME – CASHEW NUTS – NAAN (VEGAN) 

 

VEAL SKEWER – TRUFFLE - SHALLOT JUS – POTATO GRATIN – GREEN ASPERGUS 

*All main courses are served with fries and salad 

 

DESSERTS 

 

STRAWBERRY TIRAMISU - WHITE CHOCOLATE SHAVINGS  

 

RED CURRANT & BANANA CAKE - CARAMELISED BANANA – BLOOD ORANGE SORBET (VEGAN) 

 

MANGO & PASSION FRUIT PANNA COTTA - COCONUT & PINEAPPLE COMPOTE 


