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Canapés
arred with a

Lemon thyme infused Bombay Sapphire Gin & Tonic

Fresh Salmon Tartare
tarragon - crostini
gdz'red with a
Bombay Sapphire Basil Gimlet

Sautéed Squid & Chorizo
almond purée - chilli - mint - lemon confit
paired with a
Bombay Sapphire Lavender Fizz

Label Anglaise Chicken Tagine
paired with a
Bombay Sapphire Peach & Green Tea Collins

Pant-Ysgawn Goat’s Cheese
rosemary - pine salt
gdz'red with a
Bombay Sapphire Royal Flush

Roasted Pineapple
pink pepper - coriander - cassia bark ice cream
aired with a
Bombay Sapphire “Twisted Bramble’

Head Chef: Grady Atkins
Mixologist : Christos Kyriakides




