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SALADS

Roasted Quinoa with butternut,
roasted beetroot, lentils, feta,
chickpeas, toasted almonds and
mixed gzreens
85

Roasted Quinoa with grilled
chorizo, spice dusted chicken,
fennel, orange segments, cous-

cous, caramelized apples and

toasted almonds
95

Greek salad with mixed lettuce,

cucumber, tomato, feta, olives
and vinaigrette
75

Haloumi and Avo with an
Asian dressing
116

Prawn,

Pear & Gorgonzola with mixed
leaves, candied pecan nuts and
lemon dressing
85

Chicken Caesar with cos lettuce,
rocket, bacon, anchovy dressing
and Parmesan

; 85
(ask for lemon dressing if you
are not a fian of Anchovy)

Calamari, Avo, Feta with cherry
tomatoes and a basil vinaigrette
dressing
96
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Mezze Plate of baba ganeoush,
tzatziki, olive salsa and hummus
with our hememade artisanal bread

60

Welsh Rarebit, with or
without bacon
65 /55

Bellevue pie of the day with
fries and salad
85

Falkland calamari panned in lemon
butter with skinny fries
and satad
60/110

Soup of the day with toasted
artisanal bread
38/50

Filtlet medallions with

a mushroom or Béarnaise
sauce, fries and salad
135(208g) 155 (300g)

Thal chicken and prawn cuzrry
with rice
‘ 165

Cous Cous and Parmesan crusted
chicken breasts served on steamed
broccoli with a tomato, olive and

fennel salsa and feta
95

Chicken livewrs peri peri with
bacen in a light eream sauce with
toasted artisanal bread
65 |

Warm ehilli coriander corncake

with avoe, rTocket, coriander,
smoked salmon and lemon creme
fraiche
78

Fish & chips with peas &
tartar sauce
90

Fhe best bacon wrapped bangers and
mash with peas and homemade gravy
70
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