
 
D E S S E R T S

Pistachio tiramisu, Zabaglione gelato

Passion fruit posset, lavender shortbread 

Chocolate tart, strawberry cremeaux 

Assorted home made gelato or sorbet 

S T A R T E RS

M A I N S

Supreme of chicken, aubergine caponata, pressed potatoes pavé

Pan fried duck breast, parsnip puree, rainbow carrots, grilled bok choy, sticky plum sauce

Bouillabaise Provencal �sh stew with salmon, mussels, king prawns, garlic & fennel rouille  

St.Elli’s ox cheek & short rib burger, Provolone cheese, seeded bun, mayonaise verde & chips 

Harissa cauli�ower steak, salsa verde, white bean puree, roasted celeriac fondant (vg) 

St.Elli’s �sh & chips, chunky dill tartare, mashed marrowfat peas 

F U N C T I O N  S U I T E  M E N U
    2 courses 36.95 | 3 courses 44.95  

D R I N K SM E N U  O NR E V E R S E

IMPORTANT - Food Allergies and Intolerances: Allergen info is obtained by asking member of sta�. Our menu descriptions do not list all of the ingredients included in the 
dish. Due to how ingredients travel and are stored we cannot guarantee allergen free food and we cannot be held responsible for any cross contamination that might occur. Due 
to market conditions beyond our control, dishes and prices may need to change from time to time. All dishes are subject to availability and we reserve the right to remove or 
amend any dishes or prices without prior notice. All cash tips go straight to your waiter. Some of our cooking oils contain GM. Please note: Your booking ensures that a table will 
be available to you for a maximum of 2 hours. Any amendments will incur extra charges and are subject to managements discretion.

Pressed ham hock terrine, piccalilli, focaccia 

 Sardines on foccacia, grilled courgette & red pepper salsa

Golden beetroot & radish carpaccio, miso dressing, crispy cashews, focaccia crackers (vg) 

Steamed mussels, tomato sauce & touch of cream, fresh chilli, garlic, herbs & focaccia

Caprese with fresh tomato, �or di latte mozarella, focaccia & home made pesto (v)

SAMPLE ONLY




