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SATURDAY & SUNDAY LUNCH

PEACH  |  LYCHEE  |  RASPBERRY

TO START
—
Selection of artisan cheeses with fig chutney, 
aged Prosciutto, marinated antipasti, olives, 
dips, grilled bread, rosemary grissini

MAIN
—
POLENTA FRIES
Parmesan, aioli

SLOW BRAISED LAMB SHOULDER RAGU
Penne pasta, parmesan

SAUSAGE ROLL
Veal & chorizo served with tomato chilli jam 

ROAST KENT PUMPKIN (VE)
Edamame & pepita pesto, leaves & apple cider 
dressing 

TO FINISH
—
Assorted pastries

Triple choc brownie

BOTTOMLESS
BELLINIS


