
   Welcome to the Last Supper

Small Plates
FOCACCIA VE 

Rosemary & garlic 

SEARED SCALLOPS GF 
 Nduja butter, shaved courgette, mint & pecorino salad

TOMATO & MOZZARELLA V/GF 
Peach and heirloom tomato over mozzarella,  

basil, lemon, extra virgin olive oil

 

Mains
SLOW-ROASTED RARE BREED PORK BELLY GF

HALLOUMI SKEWERS V/GF 
Halloumi, padrón pepper & red onion skewers  

drizzled with lemon honey & olive oil 

 

Sides
GREEK SALAD V/GF  

Heirloom tomato, feta cheese, kalamata olives,  
red onion & oregano 

ROAST POTATOES V/GF  
Parsley, garlic & lemon

 

Pudding
TIRAMISU V 

Mascarpone cream 

ROASTED PUFF PASTRY TART V  
Crisp puff pastry, roasted apricots & vanilla crème pâtisserie
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