


BAR SNACKS

Nocellara Olives (vE) (GF) 3.95

Roasted Red Pepper Hummus (VE) (GF available) 6.50

Fried chickpeas, olive ail, pitta bread

Home-made Bread Board (v) (VE available) 5.95

French butter, olive oil & balsamic vinegar

Crispy Goats Cheese Bon Bon (v) 1095
Beetroot Purée, diced beetroot, walnuts

Antipasto Platter (GF available) 14.95/2895
A selection of premium cured meats and artisan cheeses,
home-made fococcio, sun-dried tomatoes, cornichons, capers & olives

Confit Duck Croquettes 13.95
Slow-cooked confit duck, potatoes & carrots, zesty orange marmalade mayonnaise

Seasonal British Oysters (3/6)(GF)10.95/1895
Mignonette vinaigrette, fresh lemon, Tabasco Sauce

Spicy Tempura Prawns 12.95

Fresh pineapple, pomegranate, coriander, chilli & lime salsa, served with a sweet chilli sauce

Oscietra Caviar (10g/30g)(GFA) 38/95

Served with creme Froiche, fresh b|inis, shallots and fresh lemon

Beluga Caviar, Huso Huso (10g) (GF available) 85
Served with créeme froiche, fresh b|inis, shallots and fresh lemon

There is a risk associated with consuming raw oysters. [t may increase a risk of food born illnesses.



