Cattle (Creel Eotate

/E}’i Tapas Tharsday (T{%{K\

Tréo of Oystene (@) #85.00
Sered Rilpatiick, Natural and Nam Jilim

Pan Seaned Scampi @) #10.00
Sewved with Teguila, Lime and Sweet Chillc Glage

Spiced Fried Calamari 25 00
Served with Roguette Salad & Baleamic Glage finiohed with
a Lemon presersed Yoghunt

Crumbed Goats (Cheese #5.00
Senved with a Tomate Relish

Duck & Yenivon Sausage (77) #10.00
Serwed in a (Play Pot with Tomate, Bocconcini (Cheese,
Basd and Port Wene Syt

Arancini Balle £8.00
Aok youn Waiten for Dadly flavoune

Ranganso Meat Balle 10,00
Sered with a Cheny Glase

Lamb Wellington #10.00
Served with a Museat Yus

Seallot & Prosciutte Parcel #10.00
Sered with Green Pea Paree finished with a Sweet Chill &
Focsin Glage

Risette (g2) @) $50.00
Wetd WMastnoon & Green Pea with Aspanagus (hipe, finithed
with Tuaffle Ol

Crispy Shin Salmon (37) (£7) $55.50
Sered with Nicoise Satad & Plum Dresoing

Preméum Portevhouse Steak #34.00
Served with Potate & Smokoed Bacon (Croguctte, Green Bean & Suow
Pea Medley. with a choice of sauce.
Red Wene Jus. Mactnoom, Peppen, Garlic Butter on Spicy BEL

\ (GF) = Gluten Free @) =Vegetarian /




