
FOR RESIDENTS

Chef ’s Daily Soup   12

FINGAL’S NAVETTE SELECTION   13

Honey glazed ham and Fat Cow cheese navette

Smoked salmon, wasabi crème fraîche and dill navette  

Roast beef, gherkins and pickled spring cabbage navette

SAVOURY PLATE   15

Shepherd’s pie  

Asparagus and chorizo tart, sauce gribiche

Prawn toast, chive mayonnaise, sweet chilli sauce 

SWEET PLATE   15

Earl grey & dark chocolate crémeux, buckwheat biscuit  

Calamansi crème pâtissier, matcha, pistachio biscuit

Almond financier, Yorkshire rhubarb, ginger ganache 

SCONES   10

Buttermilk scones, strawberry preserve, clotted cream

Please let us know if you have any specific dietary or allergen requirements, 
we shall be delighted to assist you. Please note our dishes are not produced in an 

allergen-free environment.

A discretionary service charge of 12.5% will be added to your bill.


