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FOCACCIA & OLIVES,
ARANCINT BALLS, ON' A BED OF RICH TOMATO SAUCE.
ITALIAN SALAMI, CAPRI SALAD,
PESTO. EXTRA VIRGIN OLIVE OIL & BALSAMIC

MNA
RUMP STEAK
MEDITERRANEAN CHICKEN

HASSLEBACK POTATOES
PEARL COUSCOUS, LEMON & POMEGRANATE
CARROT, MIXED CABBAGE, POMEGRANATE & CHILLI SALAD

SALSA VERDE & AIOLI
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MARBLED CHOCOLATE POT WITH

YORKSHIRE HONEYCOMB & POPPING CANDY
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SPICED YORKSHIRE RHUBARB CREME BRULEE

MINT LIMONCELLO TART
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CHILLI CRISPY CHICKEN BAO BUNS
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