
PAPILIO

SET PARTY MENU

50.00 per person

*for a minimum of 6 guests

(v) vegetarian  (ve) vegan

Please always inform your server of any allergies or intolerances before placing your order. 

Not all ingredients are listed on the menu.

A discretionary optional service charge of 10% will be added to your bill.

MAINS

Rib Eye Steak (300g)

garnished with grilled tomato and mushroom

Blackened Cod

Miso marinated

Sticky Lamb

sticky spiced slow cooked lamb shank, toasted almonds & apricots

Prawn Linguini 

with tomato chilli sauce

All served with chips and green beans

STARTERS

Papilio Prawn Cocktail

with avocado puree and a virgin Mary shot

Baked Camembert

with chilli akes & thyme, served with focaccia

Salt and Pepper Squid

with tartare sauce

Prosciutto

Parma ham, caperberries, fennel and chilli relish, toasted sourdough

Honeycomb cheesecake (v)

with seasonal berry compote

Chocolate brownie (v)

with vanilla ice cream

Sticky date pudding (v)

with caramel sauce and crème fraîche

Choice of ice cream

DESSERTS

*


