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® Starters to Tease & Tempt @

Baked Camembert for Two

Golden, molten cheese begging to be pulled apart and shared, perfect for intimate indulgence.

Beetroot & Goats Cheese Heart Saladv

Vibrant, velvety beetroot with creamy, tangy goats’ cheese, dressed in a seductive whisper of
balsamic.

Rustic Bruschetta »

Crispy, toasted bread topped with sun-ripened tomatoes and fragrant herbs, a playful tease for

your palate.

® Mains to Savour Together @

Steak Sharing Board

Juicy, tender cuts of steak, charred to perfection, designed for slow, lingering bites together.

Roast Chicken with Dauphinoise Potatoes

Succulent, golden chicken with luxuriously creamy potatoes, tender stem broccoli, and a silky
mushroom & tarragon sauce that melts in your mouth.

Braised Beef Cheek

Rich, slow-cooked beef, falling apart with every hite, paired with buttery mash, tender cabbage
and carrots, finished with a fragrant red wine & thyme jus.

Roasted Auberginew

Smoky, tender aubergine bursting with flavour, a satisfying vegan indulgence for sharing
passions.

¥ Desserts to Seduce the Senses @

Sticky Toffee Pudding for Sharing

Lusciously sticky, decadently sweet, and perfect for two spoons to explore together.

Decadent Sharing Dessert Board
Fudgy brownie, velvety mini créme brilée, buttery shortbread, and strawberries dripping in
chocolate; a playful temptation to share.

Classic Créme Brulée & Shortbread
Sifky“custard with asdelicate, caramelized top; break through and'savour the sweetpess:

Chocolate Caramel Tarte

Intense, velvety chocolate with awhisper of caramel; vegan & gluten-free, but indulgently sinful:



