the b\lngO bar &_kitchen

private dining menu

beetroot gnocchi pistachio pesto, parmesan, micro mint
hazelnut dukkah topped humous harissa oil, grilled pitta
saté chicken spicy peanut & lime sauce, pickled cucumber

soup of the day sourdough bread
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beef burger or chickpea & veggie haggis burger

with cheese, rosemary chips, pickle, & chipotle aioli

goan fish curry
garlic masala fish in a tomato, coconut & curry leaf sauce with rice and papads

jamacian green chicken thighs
coconut rice and peas, peanut slaw, grilled corn and ginger beer BBQ sauce

pan seared sea bass
pineapple, cucumber, ginger & peanut rojak salad with nasi goring & tamarind lime sauce (g.f.)
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mackie’s vanilla ice cream with berry compote
chocolate mousse candied orange, honeycomb

sticky rum & coke cake with spiced rum butterscotch

2 courses £19350 3 courses £2500



