29TH SEPTEMBER 2023

Fire Roasted Smoked Almonds

Whispering Angel, 2022, Cétes De Provence

TO START

(SHARING SMALL PLATES)

Cured Meats From Capreolus, Dorset
with home pickles

Baked Diver Scallops
bacon, chilli and lime butter

Pan Fried Buffalomi
spiced honey, Mesclun salad

Rock Angel, 2022, Cétes De Provence

MAIN COURSE

Grilled Monkfish Fillet
tomato, fennel and white bean stew, Parmesan and olive oil

or

Lamb Shoulder With Za'atar
courgettes, mint and gremolata, Persian bulgur

or

Miso Baked Eggplant And Burnt Aubergine (V)
harissa, lemon garlic whipped vegan feta,
toasted pine nuts and fresh dill

Les Clans, 2021, Cétes De Provence

DESSERTS

(SHARING SMALL PORTIONS)

South Beach Tart
lemon and lime cream cheese tart, whipped cream and lemon curd

Chocolate Nemesis
Amaretto poached cherries, mascarpone cream

Warm Tart Tatin
clotted cream

The Beach, 2022, Céteaux d’Aix-en-Provence ”\U

THE NICI




