


Wagu Beef Sliders
Mini brioche burgers featuring rich, melt-in-your-mouth Wagyu beef

caramelized onions, and gourmet aioli.

Spicy Dinamite Prawns

Mediterranean Phyllo Pastry

Crispy, golden shrimp tossed in a creamy, fiery sriracha-mayo glaze 
and finished with fresh green onions.

Crispy, golden-fried pastry rolls filled with 
a savory blend of melted feta cheese and fresh parsley.

California Style BBQ Chicken Wings
Tender, crispy wings tossed in a rich, smoky house BBQ sauce 

and served with a cool ranch dipping sauce.

Crispy Calamari with Tartar Sauce
Tender, lightly dusted squid fried to a perfect crunch, 

served with fresh lemon wedges and a zesty tartar sauce.

24 Hrs Slow Cooked Lamb Shoulder
2‑Hour Slow‑Roasted Lamb sholuder with Root Vegetables,

Chicken Cordon Bleu Stuffed with Pastrami
Crisp‑coated chicken filled with pastrami and melted artisan cheese, served with a

contemporary finish, served with mashed potato & vegetables

Black Angus Rib Eye  Surf & Turf
With Grılled asparagus, portobello mushrooms, kıng prawn, cherry

tomatoes and a choıce of peppercorn or mushroom sauce

Chicken Skewers 
Chicken breast skewers marinated with fresh herbs, grilled

mushrooms & tomatoes, smoky eggplant purée.

Salmon Teriyaki 
Pan-fried Salmon, Courgette, carrot, onion, mushroom, broccoli,

pepper, with the chef’s special Far‑East sauce

Vegetarian Lasagna 

Grilled chicken, Iceberg lettuce,cerry tomatoes crouton's
ceasar sauce topped with parmesan cheese.

Chicken Caesar Salad

Sauteed Eggplant, bell peppers, zucchını, tomato sauce & spices.

Sticky Toffee Pudding
Rocky Horror


