
KING PRAWN LINGUINI
king prawns cooked with cherry tomatoes, chilli & fresh coriander in a Parmesan cream sauce   C R U S TA C E A N ,  E G G ,  G L U T E N ,  M I L K

WILD MUSHROOM & TRUFFLE RISOTTO
sautéed wild mushrooms, black truffle oil, toasted pine nuts & Parmesan shavings

Add chicken     G L U T E N ,  M I L K ,  S U L P H I T E S 

MARGHERITA  (VE)

tomato, fior di latte mozzarella, basil, Parmesan & olive oil   G L U T E N ,  M I L K ,  S U L P H I T E S

DOUBLE PEPPERONI & HOT HONEY
margherita topped with pepperoni & drizzled with chilli-infused honey    G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

CHICKEN MILANESE
breaded chicken cooked in garlic butter & served with peperonata & crispy deep-fried truffle & Parmesan gnocchi   E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S

PAN FRIED SEA BASS
served with crushed new potatoes, tenderstem broccoli & a tomato, preserved lemon & caper sauce   F I S H ,  M I L K ,  S U L P H I T E S

 

STEAK FRITES 
8oz bavette steak cooked on the grill to your liking , served with fries & homemade peppercorn sauce    M I L K ,  S U L P H I T E S

CAESAR SALAD 
romaine lettuce, croutons, Parmesan, Caesar dressing & anchovies    E G G ,  F I S H ,  G L U T E N ,  M I L K ,  M U S TA R D ,  S O YA

CHOCOLATE & TOFFEE BROWNIE
chocolate sauce & white chocolate ice cream   E G G ,  G L U T E N ,  M I L K ,  S O YA

LEMON TART AU CITRON
lemon curd & fresh raspberries   E G G ,  G L U T E N ,  M I L K

BAILEYS & WHITE CHOCOLATE CHEESECAKE
strawberry coulis & fresh strawberries    E G G ,  G L U T E N ,  M I L K

NDUJA & FETA ARANCINI  (VE)

crispy rice balls stuffed with spicy vegan nduja & vegan feta, drizzled in truffle honey & served with fresh peperonata    G L U T E N ,  S O YA ,  S U L P H I T E S

CHAR GRILLED CHICKEN WINGS
coated in a lemon, honey & thyme marinade, served with a tarragon salsa verde, fresh parsley & pea shoots   M U S TA R D ,  S U L P H I T E S

TOMATO & BASIL BRUSCHETTA  (VE)

toasted sourdough topped with chopped vine tomatoes, red onion, fresh herbs & balsamic   G L U T E N ,  S U L P H I T E S

HALLOUMI FRIES
sweet chilli sauce & pea shoots   M I L K

SPICY CHICKEN LOLLIPOPS
garlic aioli   G L U T E N ,  M I L K ,  S E S A M E

S T A R T E R S

M A I N S

D E S S E R T

two courses 25 / three courses 30



Graduation
Set Menu

Your neighbourhood kitchen
EMBANKMENT KITCHEN AT CITYSUITES


