MAINE

MAYFAI R

300pp
STARTERS

POSEIDON TOWER
Fresh Oysters, U7 Shrimp, Tuna Tartare,
Seabass Ceviche, Hand Dived Scallops

Paired with Laurent Perrier Champagne NV

FATTY TUNA BELLY
Blue fin tuna, finger lime, olive o1l

BEEF CARPACCIO (D)

Parmesan, garlic chips, rocket

CHARGRILLED ARTICHOKE HEARTS (D)

Lemon parmesan dressing, Pecorino

CAESAR ALAM (D)(G)

Crunchy chicken, baby gem, butter croutons, caesar dressing

Paired with Antinori Barolo Prunotto, 2019

MAINES

CHILEAN WAGYU
Grain fed Molendo Chilean Rib Eye

ANGRY LOBSTER PASTA
Whole Maine Lobster, spicy bisque, bottarga
TRIPLE COOKED CHIPS | LOBSTER MASH
PORTOBELLO MUSHROOMS (D) | STEAMED ASPARAGUS

Paired with Antinori Tignanello, 2018

DESSERTS
CREME BRULEE (D)

Tonka vamlla beans
TARTE TATIN (D)(G)
Pink Lady apples, puff pastry, caramel sauce
Paired with Antinori Muffato Della Sala

(N) Contains Nuts (D) Contains Dairy (G) Contains Gluten (A) Contains Alcohol (P) Contains Pork (VG) Vegan
Please ensure you inform any member of staff if you have any allergy or dietary requirement as there might be more allergens present




