
HEAD CHEF: ALFRED RODRIGUEZ
RESTAURANT MANAGER: ABDELLATIF TLIQUI

two rosettes innovation, greater technical skill and more
consistency and judgement in combining and balancing ingredients are

all needed at this level 

background - AA rosette guide

Ála Carte
 

Menu



Chef’s modern selection of cold and warm tapas

£10.95

 Pan seared quail breasts set on red onion

and cinnamon confit, port jus

£10.95

 Roasted sea scallops with pata negra, garlic pommes purée,

caper velouté

£11.95

 White onion risotto with dolcelatte, broad beans 

and truffle oil

£9.95

 Pea and cured foie gras cappuccino soup 

£7.95

 Salad of ceps and langoustines with soft poached egg

and grain mustard dressing

£11.50

Starters



Line caught Gibraltar Bay sea bass with vine tomato couscous,

lime Hollandaise

 £21.00

Pan fried corn fed chicken breast, sage polenta, cured lemon 

and thyme jus

£17.95

Roast rack of lamb with a confit of lamb shoulder, braised savoy 

cabbage and bacon

£20.95

Pavé of beef set on truffle sautéed potato, caramalised 

turnips, claret jus

£19.95

Seared blue fin tuna, baby artichoke, green chilli sambal salsa

£17.95

Slow braised pork belly with roast garlic and chorizo

£16.95

Our Chef’s “signature” dish

Blossom honey roast duck breast with 

sweet potato briouats, port jus

£19.95 

Main Courses



A number of our starters may also suit certain vegetarians

we would be happy to serve these as main courses on request

All our vegetarian main courses are £16.95

Pithiver of roast beetroot with char grilled asparagus, herb mascarpone

Carrot and butternut squash bavarois, gram flour and baby spinach

tortilla, sweet tomato nage

A selection of Chef’s sweet tapas

Warm bread and butter pudding, blackberry glaze

Marinated pineapple ravioli with mango and raspberries

Hot cherry soufflé with chocolate ice cream,

crystalised almonds and mint

Crème fraîche pannacotta with quince, ginger bread ice cream

and ginger madeleine

All our desserts are £6.95

CHEESES

A selection of British and Iberian Cheeses served with Fruit,

Walnut Bread and Quince Jelly £6.95
 

COFFEE

Cafetiere Coffee and a Selection of Sweetmeats £5.75

Desserts

Vegetarian


