
STARTER

MAIN

DESSERT

M�xed Vegetable Soup
Served w�th bread

M�xed Vegatar�an Meze Platter
Hummus, crushed auberg�ne & garl�c, mar�nated ol�ves, ezme salsa, and gr�lled
halloum� w�th toasted p�tta

Goat Cheese Salad
Gr�lled goat cheese served w�th m�xed leaves and French mustard dress�ng

Wh�teba�t
Deep-fr�ed wh�teba�t served w�th tartar sauce & m�xed leaves

Garl�c Mushrooms
F�lled w�th garl�c butter and melted cheddar cheese

Char Gr�lled Entrecôte Steak
W�th peppercorn sauce, served w�th ch�ps

Beef Bourgu�gnon
Beef stew w�th burgundy w�ne, carrots, mushrooms & shallots served w�th mashed potatoes

Ch�cken Breast
Parma ham-wrapped ch�cken breast, stuffed w�th sp�nach & r�cotto cheese, topped w�th D�ana
sauce, and served w�th mashed potatoes

Pan Fr�ed Sea Bass 
Sea bass f�llets w�th nut-free pesto served w�th crushed new potatoes

Roasted Salmon R�sotto
Creamy tomato bas�l sauce, cherry tomato & rosemary

Ratato�lle
Gr�lled auberg�ne, courgette, red pepper �n tomato sauce served w�th r�ce

St�cky Toffee Pudd�ng 
w�th van�lla �ce cream
 
Crème Brule 

Lemon Sorbet

San Sebast�an Cheesecake

12.50% service charge will be added. We cannot guarantee that our items are free of trace amounts  of allergens. Before placing your order, please inform your server if a
person in your party has a food  allergy. Allergen chart available upon request; please ask a staff member for the printed version.

3 COURSES SET MENU £ 37,45

FIG & OLIVE


