)

2 COURSES | £29 PER PERSON
3 COURSES | £34 PER PERSON

STARTERS
Tomato and pepper soup, garlic boursin, basil oil (V)
Chicken liver paté onion chutney and brioche

Grilled octopus mesclun, carrot & ginger purée

MAIN
Grilled bavette, pont neuf potatoes, broccoli, mushroom sauce
Pan seared cod, pomme purée, haricot verte, beurre blanc

Spaghetti with mushroom sauce (V)

DESSERT
Pear tart, stem ginger ice cream (V)

Assortment of ice cream | strawberry, chocolate & vanilla (V)

PLEASE NOTE A DISCRETIONARY SERVICE CHARGE OF 13.5% APPLIES
(VE) VEGAN (V) VEGETARIAN

FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE SPEAK TO A MEMBER OF

OUR TEAM ABOUT YOUR REQUIREMENTS BEFORE ORDERING.

A FULL LIST OF ALL ALLERGENS IS AVAILABLE ON REQUEST. PLEASE BE

AWARE THAT WHILE WE TAKE CARE TO AVOID ALLERGENS, CROSS- Czﬁ:tcu.vl,a,ﬂt 4 5
CONTAMINATION CAN OCCUR IN OUR KITCHEN, SO NONE OF OUR DISHES

ARE GUARANTEED ALLERGEN-FREE. ST MARTINS LANE



