
SUNDAY MENU DEL DIA 

Mezze plate 

– 

Goat’s cheese fritter with beetroot ketchup & candied nuts, 

prawn cocktail, slow cooked pork belly with green sauce 

Roast fillet of seabass with tomato pesto cream & sauté potatoes 

Toulouse sausage with a spiced tomato, pepper & white bean 
stew & green salad 

Flat iron steak with melting garlic butter, rocket & parmesan 
salad 

Profiteroles with hot chocolate sauce 
– or –  

Basque cheesecake 

1 course £16  / 2 course £20  /  3 course £25 

Available ALL DAY SUNDAY

FOOD ALLERGIES AND INTOLERANCES 
Please speak to our staff about the ingredients in your meal, when making your order. Please be advised that food allergens are 

handled in the kitchen. In some cases, allergens may be unavoidably present due to shared equipments or ingredients used.
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