
M O N D AY  -  F R I D AY  
12P M  -  4P MLU N C H  M E N U

 V – vegetarian  VE – vegan 
Prices in Euro. Subject to availability. Please let us know of any dietary requirements and our staff will advise on alternative dishes. 

We can’t guarantee that our dishes are allergen free.

D E S S E R T S                 

M A N G O  M O U S S E   V – 9.5                                          
Tropical fruit mousse, set cream, passion fruit, lime shortbread

L E M O N  C U R D  B A R   V – 12.9 

Set lemon curd, buttery biscuit base,                                       
raspberry compote, pistachio sprinkle

S I D E S

T R I P L E  C O O K E D  C H I P S   VE – 6.9

Rosemary salt

C H A R R E D  B R O C C O L I   V – 7 .9
Garlic, chilli, Brazil nuts

R O C K E T  S A L A D   V – 7 .9 

Radicchio, Parmesan, lemon dressing

S M A L L  P L A T E S

C H E E S Y  G A R L I C  B R E A D   V – 9.9

Soft garlicky buns, oozy mozzarella

B E AU T I F U L  B U R R ATA  V  – 19.9 

Seasonal tomatoes, juicy watermelon, 
fresh chilli, red onion, lime & mint dressing

T O M AT O  & O L I V E  TA R T   V – 12.9

Roasted tomatoes, olive tapenade, buttery puff pastry, 
crumbled feta, pickled red onions, rocket 

C R I S P Y  FA L A F E L  V – 12.9

Falafel, tahini, sumac, mint yoghurt, coriander, 

PA S TA  S A L M O N  
Linguine, peas,                                                    

creamy salmon-dill sauce,                                   
lemon                   

K I T C H E N  B U R G E R
Beef patty, crispy bacon, oozy aged 

Gruyère, pickles, burger sauce, 
mustard, hot sauce, brioche bun                            

Make it veggie with a vegetarian patty      
& remove the bacon

B E E T R O O T  & S T R AW B E R R Y  V
Finely sliced beets, juicy strawberries,              

crisp lettuce & chicory, pretzel crunch, 
creamy dressing, Parmesan, chives  

L U N C H T I M E  D E A L S  € 1 4 . 9 0 
I N C L U D I N G  S T I L L  O R  S P A R K L I N G  F I L T E R E D  W A T E R

M A I N S 
I N C L U D I N G  S T I L L  O R  S P A R K L I N G  F I L T E R E D  W A T E R

T O M AT O  & B U R R ATA  R I S O T T O
Rich white wine & tomato rice, 

creamy burrata, slow-roasted yellow tomatoes, 
Parmesan crisps, basil

27.9

N O R I  S A L M O N
Herby tartare sauce, 
minted mushy peas,                        

shoestring fries, nori sprinkle
27.9

TA G L I AT E L L E  B O L O G N E S E
Rich beef & tomato ragù, 

fresh pasta, creamy Béchamel sauce,    
Parmesan

23.9


