A rich Tomato Soup finished with Burrata and torn basil
or

Crunchy Eggplant and Goats Cheese Fritters
served with tomato chutney, dried olives and lashings of Pecorino

or

Salmon and Potato Gallette with tangy caper mayonnaise

Hgina
A Very Vegan Cottage Pie
filled with smoky lentils and wild rice braised in tomatoes & mushrooms

topped with olive oil whipped potato
or

French Mussels and Clams steamed with chorizo and garlic
finished with a white wine butter & crunchy olive croutons

or

Duck leg Confit on a bed of bitter leaves
served with lardons and a poached happy egg

To Fimidh

Aunty Di’s Rhubarb cake with a dollop of real English custard
or
Ginger Créme Brulée served with pistachio biscotti
or
A rich Gorgonzola Cheese
served with fruit bread and fig paste

Choose any Two Courses from our Luncheon Menu
plus tea or coffee and petit fours
rmb 198 per person

or Three Courses plus tea or coffee and petit fours
rmb 268 per person

10% service charge applies
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