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3-COURSES
£90 PER PERSON

INCLUDES 60 MINUTES
FREE FLOWING PROSECCO

) Year's fve

Dlarders

SPICY TUNA TARTARE GF

Crispy tostada, avocado, raw tuna, sesame

KARAAGE CHICKEN

Japanese style crispy chicken, wasabi mayo

ARANCINI A LA MEXICANA V/VE*

Sweet potato, mozzarella, mole blanco

QUESABIRRIA TACO
Tender birria beef and melted cheese,
wrapped in a crispy pan-seared tortilla
served with a side of broth for dipping

Maine
TERIYAKI SALMON FILLET ¢F STICKY JERK BBQ

House pickles, steamed pak SHORT BEEF RIB GF
choi & sticky rice Whipped potatoes & buttered
TEQUILA & LIME CHICKEN GF greens
Grilled chicken supreme BAKED ANCHO MUSHROOM
marinated in tequila & lime ENCHILADAS V/VE*/GF*
served with creamed corn, Corn tortillas, ancho chilli
padréon peppers & chimichurri sauce & mature cheddar,
avocado crema, salsa ranchera
& Mexican chopped salad

Vegoerd

BAKED BASQUE CHEESECAKE
Pineapple & chilli compote

CHOCOLATE TRUFFLE v
Triple chocolate mousse & espresso liqueur sponge,
whiskey Chantilly cream centre

SORBETS VE/GF

Sicilian lemon, blood orange & raspberry
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