
To Start

CHICKEN LIVER PARFAIT, WARMED OLIVES, WELLINGTON SOURDOUGH  
to share

Entrée

SPAGHETTI, Cloudy Bay clams, chilli oil, chorizo, brandy, 
cherry tomato, saffron 

RISOTTO, porcini, portobello, needle and oyster mushroom, port, leek

PRAWN AND POTATO SALAD, dill, red onion, salmon caviar, leek

VENISON CARPACCIO, baby rocket, parmesan wafer

Main

EYE FILLET, Café de Paris butter
(cooked medium rare)

LAMB SHOULDER, Israeli couscous, baby vine tomatoes, cucumber, radicchio, 
herbs, puttanesca sauce

FREE RANGE SPATCHCOCK, capricot sauce, charred eggplant, coriander, mint, 
red onion

FIRE GRILLED CAULIFLOWER STEAK, almond, currant, capers, sherry

Mains are served with potatoes and leaf salad with vinaigrette

Dessert

PEANUT BUTTER AND CHOCOLATE BAR, blood orange segment, cocoa nib 
nougatine 

 
YOGHURT PANNA COTTA, ginger snap, golden peaches, peach sorbet

GELATO OF THE DAY 
 

CHEESE OF THE DAY, fruit loaf bread, oat biscuits, fruit
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Wherever humans have gone in the world, 
they have carried two things with them.  

Language and Fire


