
 

 

 
Selection of bread 

Butter, olive oil and vinegar 

 
STARTERS 

British Charcuterie 

Selection of artisan British cured meats with marinated olives, stuffed peppers and flat garlic bread 

 

MAINS 

Wild Mushroom & Truffle Pizza 
San Marzano tomato sauce, medley of wild mushrooms sautéed in garlic and herbs, 

creamy base, fior di latte and a hint of white truffle oil 

OR 

Oven Roasted Chicken Pizza 
San Marzano tomato sauce, oven-roasted chicken with marinated artichoke hearts, black 

olives, and fior di latte 

OR 

Baked Beef Lasagne 
Slow cooked beef ragu, artisanal Italian pasta, creamy bechamel, aged parmesan 

 

 
WINE SELECTION  

 
Luna Azul Sauvignon Blanc Central Valley, Chile | 12.5%  

Expect a burst of passion fruit and guava from this delightful sauvignon blanc. A simple 

lifted floral finish that is clean on the palate.  

Merlot Central Valley, Chile | 13%  

This attractive merlot displays varietal aromas of cassis and liquorice. The palate is fleshy 

and mouth filling with flavours of plum, sweet spice and a hint of chocolate.  

 


