
B E AT S  O N  T H E  B A L C O N Y
M E N U

TOMATO & MOZZARELLA (V)
Heritage tomato & mozzarella, basil & olive oil

CRISPY BRIE (V)
With cranberry & onion jam

PORK CROQUETTES
Served with aioli

FISH CAKES
Served with citrus mayo

ALL ITEMS SERVED TO SHARE

CLASSIC TUNA NICOISE SALAD
Tuna, olives, green beans, boiled egg & house dressing

ANTIPASTO PLATTER
Selection of cured meats, olives, grilled vegetables, figs, grilled sea salt foccacia

and rocket parmesan salad

VEGAN PLATTER AVAILABLE

£25 PER PERSON

LANIQUE COCKTAIL
SERVED ON ARRIVAL 

Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus. If you have any dietary requirements please inform your waiter. As our 
wines come from a selection of small producers and châteaux some vintages may vary. An optional service charge of 10% will be added to the bill for groups of ten or more.

All prices are Goods and Services Tax inclusive.

(GF) Gluten Free    (VG) Vegan     (V) Vegetarian

HUMMUS DIP (VG)
Hummus & tortilla crisps

MINIMUM 4 PERSONS PER TABLE


