FULL CIRCLE EXPERIENCE | 105PP

Lounge Bar Guaranteed Window Seating
Enjoy a complete 360-degree rotation, exactly 105 minutes from start to finish.

SEASONAL COCKTAILS
Choice of one cocktail

THYME TO SPRITZ

Lillet rosé aperitif, blanc de blancs, thyme cordial, nectarine soda

YUZU GIMLET

Hickson house dry gin, white mint liqueur, yuzu juice, green tea, kaffir lime

LYCHEENI

Grey goose original vodka, fresh lychee, elderflower liqueur, pandan espuma

CHEFS SELECTION OF TAPAS
MOROCCAN SPICED FLAT BREAD Chilli hummus, dukkah, smoky baba ganoush
TUNA TARTARE Japanese crispy rice, mirin, kombu soy, sesame
SPICED THIRLMERE DUCK PIES Ginger and palm sugar pastry, sambal

LARGER PLATES to share
SALT CURED SALMON FISHCAKES Panko crisp, preserved lemon, parsley & capers
200G GRAIN FED SIRLOIN STEAK Peppercorn sauce, fries
SEASONAL SIDE SALAD

DESSERT to share
HOT CINNAMON CHURROS
Dulce de leche caramel sauce
CLASSIC CREME BRULEE

Almond butter cakes

Please notify staff of any allergies you may have. A 10% staff gratuity will be added to the final bill (Monday - Saturday).
A 15% surcharge applies on Sundays and public holidays.



