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(V) Vegetarian   •   (GF) Gluten Free   •   (VE) Vegan

Grilled Native Lobster (GF)

Served with a choice of sauces: thermidor,  
 

Served with a choice of two sides

  Days Aged Fillet Steak  (GF)

 Days Aged Ribeye Steak  (GF)

GRILL

 Chipped Potatoes (GF) (VE)

(GF)

Mashed Potatoes (GF)

Tenderstem Broccoli (GF) (V) (VE available)

House Salad (GF) (VE)

Crispy Courgettes (GF available) (VE)

Seasonal Vegetables (GF) (VE available)

 (GF) (VE

SIDES

Peppercorn (GF) (V)

Blue Cheese (GF) (V)

Garlic Butter (GF) (V)

Madeira (GF)

Béarnaise (GF) (V)

SAUCES

 

 

 

 

 

 

 

STARTERS

 

 

Risotto  (GF) (V )

 Pollo

 

 

Ravioli Aragosta

caviar, fresh dill

Linguine with Fresh Lobster

PASTA

MAINS

 

 

 

 ( )

Pan-seared Scallops (GF)

 

Pan-fried Tiger Prawns (GF )

APPETISERS

 

Kings Beluga Caviar, Huso Huso (10gr)

Kings Oscietra Caviar (10gr/30gr)

GF)

SHARING STEAKS
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Kings Golden Oscietra Caviar (10gr/30gr)

 

 

 

 

 

Nocellara Olives (VE) (GF) 

Home-made Bread Board (V) (VE available)

Half Dozen Seasonal British Oysters (GF)  

 

 

 

 

 

 Days Ag Stea

 Days Stea (GF

 

 


