
Please inform your server if you have any food allergies or special dietary needs.

Starter
CLAM CHOWDER (636) 

with smoked sweetcorn

LEEKS MIMOSA (v) (538) 
with devilled egg

RILLETTE OF TROUT (666) 
with sourdough crouton

Main
GRILLED MACKEREL (795) 

celer iac remoulade and a grain mustard sauce

 LEVANTINE SPICED AUBERGINE  (v) (710)  
char-gril led broccoli, almonds & labneh

MANZI’S FISH PIE (926) 
with minted peas

Dessert
PINEAPPLE UPSIDE DOWN CAKE (422) 

with rum & raisin ice cream

FRUIT COCKTAIL JELLY (v) (289)   
with jersey cream

PEACH MELBA  (v) (679)    
vanilla ice cream, poached peaches,raspberry purée, 

whipped cream and f laked almonds 

Welcome Drink
CELERY GIMLET 

tanqueray gin, celery juice, l ime & black pepper cordial, 
f ino sherry

MIAMI VICE 
pina colada clar if ied milk punch, strawberry shrub

OLD CUBAN 
havana club 7yr rum, lime juice, fresh mint,  

brown sugar, pandan bit ters, champagne

A choice of two courses  
and a signature cocktail on arrival


