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Main Menu

Soups

Roasted Tomato Soup (V) @ §12
sourdough bread (c, G, M, SU) (214 keal)

Lentil Soup (V) §12
sourdough bread (c, G, M, SU) (219 kcal)

Mediterranean Chicken Soup §12
sourdough bread (G, M, 5) (397 kcal)

Mains

220g Beef Ribeye Steak $42
roasted tomatoes, rocket, parmesan
choice of béarnaise, blue cheese, or peppercorn
(E, M, MU) (686 kcal)

Mediterranean Spiced Lamb Rump $36
saffron potato mash, minted peas,

roast carrot purée,lamb reduction
(G, M, MU, SU) (751 kcal)

Roast Baby Chicken Ratatouille §34

vegetable ratatouille, herb oil
(G, M, SU) (528 kcal)

Seafood Linguini $30

shellfish bisque, cherry tomato, garlic, basil aioli
(C, CR, F, G, M, MO, SU) (668 kcal)

Pan-seared Sea Bass §29

spring vegetables, tomato Provencale sauce
(G, F, M, SU) (333 kcal)

Oven-baked Salmon $28

new potatoes, wilted spinach, lobster bisque
(CR, F, G, M, MU, SU) (692 kcal)

Crispy Aubergine (VG) $24
curry sauce,coconut yoghurt
(C, G, SU) (379 keal)

Sides

Steamed Rice (v) (104 kcal) &8
Mediterranean Vegetables (v) (210 kca) §8
Buttered New Season Potatoes (V) (150 kca) §8

Skin-on Fries (v) 0i0keal) §8

- Add Truffle and Parmesan (M) (80 kcal) §1

Mac and Cheese (G, m) (439 kaal) S8

Dessert

Warm Sticky Date Pudding §12

toffee sauce, vanilla ice cream, crispy tuille
(E, G, M) (556 keal)

Créme Fraiche Cheesecake §12

mango, passionfruit
(E. G. M, S, SU) (397 kcal)

Vegan Brownie (VG) §12

summer berries, vanilla ice cream
(S, SU) (926 kal)

Baked Milk Chocolate Briilée §12

chocolate ice cream
(E, G, M, S) (467 kcal)

Selection of Ice Cream S8

choose three scoops: vanilla, chocolate, strawberry
(E, M) (380 kcal)

Selection of Sorbet §8

choose three scoops: mango,lemon
(380 kcal)

(=] rts [w] @ZERO WASTE

Dish contains a zero waste element created to align with
Marriott’s commitment to be a responsible business.

E - SCAN TO VIEW OUR FOOD WASTE POLICY

Vegetarian (V), Vegan (VG) options available. Adults need around 2000 kcal a day. All prices are inclusive of 20% VAT. Please speak with member of staff if you require a
smaller portion. A discretionary service charge of 12.5% will be added to your final bill.

Whilst food safety is our highest priority, please note whilst we try our best to ensure your food is suitable for you, our dishes are prepared in areas in which allergenic ingredients are present.
The menu shows which dishes do not contain certain allergenic ingredients as intentional ingredients, however we cannot guarantee that dishes are 100% free from these ingredients due to the
preparation process. If you have a food allergy, intolerance, or coeliac disease — please speak to the staff about the ingredients in your food and drink before you order. Thank you.

C = Celery; CR = Crustaceans; E = Eggs; F = Fish; G = Cereals containing Gluten; L = Lupin; M = Milk; MO = Molluscs; MU = Mustard; N = Nuts; P = Peanuts; S = Soya; SS = Sesame Seeds; SU = Sulphites




