
(MAINS)

Mediterranean
A TASTE OF THE

2 COURSES 28.95  I  3 COURSES 34.95

Lobster Bisque Calamari Arancini
CREAMY LOBSTER BISQUE WITH TOASTED
FOCCACIA CRUMB AND DIPPING CRISPY
CRAB CORNDOG.

CRISPY CALAMARI ARANCINI WITH MOZZARELLA
& SAMPHIRE, SITTING ON A MEDITERRANEAN
TOMATO SAUCE, TOPPED WITH GARLIC AIOLI. 

Moussaka Stack
A TWIST ON THE GREEK CLASSIC, LAYERS
OF ROASTED AUBERGINE, SLICED POTATO
AND BUFFALO TOMATO, TOPPED WITH LAMB
MINCE AND CREAMY FETA CHEESE.   

Peach & Prosciutto Brie
Brûlée bruschetta 
SOURDOUGH TOPPED WITH CARAMELISED
PEACH, PROSCIUTTO AND BRIE BRÛLÉE
DRIZZLED WITH CHERRY BALSAMIC JUS.

Pimientos de Padrón
BLISTERED PADRÓN PEPPERS, LIGHTLY
SALTED AND DRIZZLED WITH EXTRA
VIRGIN OLIVE OIL. 

Empezar

mediterranean MUSSELS 
A TASTE OF THE MEDITERRANEAN, FRESH
MUSSELS IN A CHOICE OF CREAMY
GARLIC AND WHITE WINE SAUCE OR
SPICY TOMATO MARINARA SAUCE. 

principal
peach & Fig Prosciutto
wrapped chicken
OVEN ROAST CHICKEN WRAPPED IN
PROSCIUTTO SERVED WITH BURRATA,
GREEN BEANS, BALSAMIC & HONEY
GLAZED PEACH AND FIG.

BEEF AND WILD MUSHROOMS IN A RICH
MEDITERRANEAN TOMATO AND RED WINE
STEW WITH CHANTENAY CARROTS AND
ROASTED NEW POTATOES. 

med veg romesco
porchetta 
PORCHETTA STUFFED WITH ROASTED MED
VEG, COURGETTE, PEPPER, ONION, OLIVES
ON A BED OF TOMATO ROMESCO SAUCE
TOPPED WITH GREEN PESTO.

Seabass & chorizo with
chardonnay cream sauce 
CRISPY SKIN SEABASS AND CHORIZO ON A
BED OF ROASTED NEW POTATOES, SAMPHIRE
AND MEDITERRANEAN VEGETABLES, FINISHED
WITH A CHARDONNAY AND PARSLEY CREAM
SAUCE.

Italian baked marinara
meatballs
BEEF MEATBALLS BAKED IN A RICH
MARINARA SAUCE TOPPED WITH MELTED
MOZZARELLA SERVED WITH FRESH
SOURDOUGH BREAD TO DIP.

aubergine parmigiana
AUBERGINE FAN ON A CHEESY BÉCHAMEL
SAUCE LAYERED WITH MOZZARELLA
CHEESE AND ROASTED MEDITERRANEAN
VEG AND BLACK OLIVES.

acompañado

Mediterranean rosemary
roast potatoes  

creamed spinach & 
crispy leek  

GOLDEN ROAST POTATOES IN GARLIC AND
ROSEMARY OLIVE OIL.

SPINACH AND CRISPY LEEK PAN-FRIED
AND COOKED IN A CREAMY SAUCE.

charred cauliflower
cheese gratin 
FRENCH STYLE TENDER FLORETS OF
CHARRED CAULIFLOWER IN A VELVETY
CHEESE SAUCE.  

poached pear En Croute Sicilian lemon cheesecake
PEAR POACHED IN SANGRIA WRAPPED IN
GOLDEN PUFF PASTRY DRIZZLED IN HONEY
AND SERVED WITH ICE CREAM.

CREAMY, ZESTY CHEESECAKE INFUSED WITH
THE BRIGHT FLAVORS OF SICILIAN LEMONS,
SET ON A BISCUIT BASE.

dipping churros 
HOT SPANISH CHURROS SPRINKLED IN
CINNAMON SUGAR AND SERVED WITH
CHOCOLATE DIPPING POT.

dolce

(STARTERS)

(SIDES)

(DESSERT)

homemade mediterranean FOCACCIA
SERVED WITH HOUSE BUTTER

incluso

tuscan beef & wild
mushroom cacciatore

add rosemary Roast potatoes - 4.30

(V)

garlic & white wine
mussels
FRESH MUSSELS IN A CREAMY GARLIC &
WHITE WINE SAUCE SERVED WITH SLICED
SOURDOUGH.

(+2 SUPPLIMENT)

add creamed spinach & crispy leek - 4.20

4.30 4.20 4.30

add rosemary Roast potatoes - 4.30

MARINARA mussels 
FRESH MUSSELS IN A RICH TOMATO
MARINARA SAUCE SERVED WITH SLICED
SOURDOUGH.

spicy tomato & chilli
mussels 
FRESH MUSSELS IN A SPICY TOMATO AND
CHILLI SAUCE SERVED WITH SLICED
SOURDOUGH.

add rosemary Roast potatoes - 4.30

https://www.seriouseats.com/spanish-style-blistered-padron-pepper-recipe
https://foodfitforfelix.com/2016/08/13/seabass-with-samphire-lemongrass-butter/

