
S T A R T E R S
Choose Any 2

M A I N S
Choose One To Share Between 2

D E S S E R T
Choose any 2

Or Try Our

S U N D A Y  A F T E R N O O N  S H A R I N G  A T  D e F I N E
A va i l a b l e  f r o m  12 p m ,  l a s t  o r d e r s  at  4 p m

LEBANESE HUMMUS & FLATBREAD (VE DF)

CHESTNUT MUSHROOMS, GARLIC & THYME BUTTER (V)

MINI CHORIZO & PIQUILLO PEPPERS (GF) 
 

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

ROASTED PISTACHIO CRÈME BRÛLÉE, OLIVE OIL SHORTBREAD (V)

DARK CHOCOLATE AND CRÈME DE MENTHE PARFAIT, MINT CURD, CHOCOLATE CRUMBLE (V)

BLACK CHERRY, BRAISED RHUBARB, GINGERNUT ICE CREAM (V)

SUNDAY CHILL-OUT PLATTER £25
Featuring Charcuterie, Garlic And Pecorino Pizzette, Black Bomber Croquettes, Mini Chorizo, Grilled  

Kidderton Goats Cheese, Gordal Olives, Bread And Lebanese Hummus.

Add a 500ml Carafe of Andreas’s Weekly White Or Red For £15 -Please See The Board For 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.

M
U

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

2 Courses: £45 Per Couple or 3 Courses: £50 Per Couple



A U T U M N  E V E N I N G S  A T  D e F I N E
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