
DAILY  SET MENU                           £40   
________________________________________________________________________   

 

STARTERS  
 

Local Moules  
Classic A la Crème  - Thai Coconut Kafir Leaf 
 
Cauliflower Tiki Bon Bons  
Spice Roast Cauliflower, Oat Crumb & Garam Masala - VG  
 
Crispy Aromatic Duck Salad  
Beansprouts, Sugar Snaps, Pineapple, Toasted Peanuts & Sesame Seeds, Teriyaki Dressing 
 
Bang Bang Chicken Wings  
Plum Sauce, Chilli &  Coriander  
 

MAINS  
 
Pan Seared Seabass Fillet  
Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice  
 
Crispy  Chicken Schnitzel  
Caper Brown Butter Sauce, Sautéed Potatoes, Pear & Beetroot, Endive Salad, Lemon Dressing  
 
Malaysian Penang Curry  
Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice 
Vegetable, Chicken, Prawn or Chicken & King prawn 
 
Home Made Jerusalem Artichoke Gnocchi   
Primavera Sauce, Asparagus, Broad Beans, Peas & Spring Onion, Baby Spinach, &  
Parmesan Style Cheese - VG  
 
 
SWEETS  
 

Gooey Jersey Black Butter & Banana Toffee Pudding  
Home Made Clotted Cream Ice Cream  
 
Passionfruit & Mango Mochi  
Pineapple & Mint Salsa, Candied Coconut  - VG 
 
Selection Ice Jersey Creams  
Chocolate, Vanilla, Strawberry 
 
Mini Cheese Platter  
Choose one Cheese 
Westcombe Cheddar, Form D’Ambert Blue, Normandy Camembert  
Fig Chutney, Grapes & Rustic Crackers, Biscuits  
 
No substitutions or alterations, any additional side dishes will be charged for separately.  
 


