WEDNESDAY EVENING
AT THE TABLE
6.30PM ONWARDS
LOBSTER THERMIDOR

¢ A Glass of Midas
Prosecco to start

e Thailnfused
Lobster Soup

e s lobster
thermidor

e Truffle & pecorino
fries

¢ Side salad

£55 per person

DESSERT & CHEESE

Vanilla Creme £9.50
Brulée
Shortbread Biscuits

Lemon & Orange £9.00
Polenta Cake

Mascarpone Cream

A Selection of £12.50

Artisan Cheeses
Grapes, Crackers &
Quince
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FRESHLY MADE
FSPRESSO MARTINI
TO FINISH YOUR
MEAL

£16.50

All our food is freshly prepared in our kitchens so we cannot guarantee the absence of any
unintentional allergens in any of our dishes or drinks. For further information please speak to
one of our managers. Please let your server know if you have any allergies or intolerances. An
optional service charge of 10% will be added to your bill and every penny of this is shared
between the team.
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