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 soups
------------------------------------------------------------------------------------------------------------------------------------------------------------
thai spiced pumpkin & coconut soup                                                             11

watercress soup with soft poached hen's egg	 12

mrs. potter's leek & potato soup 	 11                                            

pea and ham soup with fresh mint and bacon	 12

jerusalem artichoke veloute with white truffle oil	 14

 salads
------------------------------------------------------------------------------------------------------------------------------------------------------------
spinach, broccoli & snap pea salad with goat's cheese & pine nuts	 16

grilled carrot salad with snow peas, orange, walnuts 	
and cardamom dressing	 16

tuna nicoise with tomato, green beans, egg and kalamata olives            	 18

caesar salad with odp dressing, horseradish, parmesan, 	
tippling smoked chicken, ortiz anchovies	    18

starters
------------------------------------------------------------------------------------------------------------------------------------------------------------
four bean sourdough bruschetta with mint dressing	 16

crispy chicken wings with curry, yoghurt and cucumber salad	 15

flamed tuna carpaccio with radish and yuzu salad	 19

jamón ibérico with scallop ceviche and a watermelon salad	 20

papaduck papadum with crusted duck fillets & mint yoghurt dip	   18

halloumi cheese with olives, white anchovies and crusty bread	 19

steak tartare with truffle mayo and potato chips	 19

jamón with sliced baguette, crushed tomato, garlic and extra virgin olive oil	 24
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mains
------------------------------------------------------------------------------------------------------------------------------------------------------------
slow cooked bolognese with rigatoni	 22

roasted salmon with panzanella salad	 25

confit chicken leg with cucumber salad and soy quinoa	 25

puff pastry pizzetta, lamb confit and greek salad garnish	 22

pan seared sea bass with artichoke, potatoes and rocket salad	 27

wild mushroom risotto with truffle crumbs	 22

48 hour cooked braised beef cheek with mochi potatoes,

carrot puree and snow pea tendrils	 29

smoked pork belly with roast pumpkin walnuts and grapes	 29

seared kingfish with mussels and chorizo	 28

basil braised mussels with fries and mayonnaise	 25

prawn, pumpkin and saffron risotto with rocket pesto	 24

dessert
------------------------------------------------------------------------------------------------------------------------------------------------------------
classic english apple crumble	 14

the ice cream 'why just sunday'	 14

chocolate and pistachio souffle, creme anglaise	 15         

pineapple tartin with yoghurt ice cream	 16

white chocolate mousse with a raspberry headache	 14

black forest mousse cake with preserved cherries	 16

strawberry and basil salsa with strawberry and black pepper sorbet	 15
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