SUNDAY AFTERNOON SHARING AT DeFINE
AVAILABLE FROM 12PM, LAST ORDERS AT 4PM

AVAILABLE ALONGSIDE OUR FULL MENU, TO BE SHARED BETWEEN TWO, OR MULTIPLES THEREOF!

2 Courses: £45 Per CouprLE orR 3 Courses: £50 Per CouPLE

STARTERS

CHoose Any 2

LEBANESE HUMMUS & FLATBREAD (VE DF)
CHESTNUT MUSHROOMS, GARLIC & THYME BUTTER (v)
MINI CHORIZO & PIQUILLO PEPPERS (GF)

MAINS

CHoose ONE To SHARE BETWEEN 2

ROAST PICANHA BEEF

A PRIZED CUT FROM THE TOP OF THE RUMP RROM A FARM IN WHITEGATE, SERVED WITH:
YORKSHIRE PUDDING, ROASTED CARROTS, CAVOLO NERO, GARLIC & ROSEMARY POTATOES AND GRAVY

LEMON SOLE, CAPERS & SAMPHIRE SERVED WITH BEURRE NOISETTE NEW POTATOES (G)

‘SOLOMILLO’ TENDERLOIN OF IBERICO PORK SERVED WITH SCORCHED GOATS CHEESE,
PX GLAZE, SMOKED PAPRIKA POTATOES

BEEF FILLET 500¢ WITH MALBEC & SHALLOT SAUCE,
TRUFFLED POTATOES, CELERIAC PUREE (£20 SUPPLEMENT)

DESSERT

CHOOSE ANY 2

ROASTED PISTACHIO CREME BRULEE, OLIVE OIL SHORTBREAD (v)
DARK CHOCOLATE AND CREME DE MENTHE PARFAIT, MINT CURD, CHOCOLATE CRUMBLE (v)
BLACK CHERRY, BRAISED RHUBARB, GINGERNUT ICE CREAM (v)

OR Try OurR
SUNDAY CHILL-OUT PLATTER £25

FEATURING CHARCUTERIE, GARLIC AND PECORINO Pi1zzeTTE, BLACK BOMBER CROQUETTES, Mini CHORIZO, GRILLED
KipperToN Goats CHEESE, GORDAL OLIVES, BREAD AND LEBANESE HuMMUS.

ApD A 500ML CARAFE oF ANDREAS’S WEEKLY WHITE OR RED For £15 -PLEASE SEE THE BoARD ForR DETAILS.

PLEASE NOTE THAT A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL.
GF= GLUTEN FREE Ve=VEGAN V=VEGETARIAN DF=DAIRY FREE N=CONTAINS NUTS
PLEASE ASK A MEMBER OF STAFF FOR FULL DETAILS OF ALLERGEN INFORMATION.
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AUTUMN EVENTINGS AT De FINE




