
S T A R T E R S

M A I N S

PRAWN COCKTAIL

GRILLED CAULIFLOWER  (VG)HALIBUT
Chateau potatoes, purple carrots, parsnips

puree and mint jus

(9)

LAMB RUMP

SWEET POTATO AND COCONUT SOUP  (V)  (VG)        

Crab risotto, samphire and citrus dressing

(A) (4) (7) (9)

Please inform us of any allergies or dietary restriction. All prices are inclusive of VAT. A discretionary service charge of 10% will be added to your bill

Dishes may contain the following allergens: 

(A) Alcohol, (1) Nuts, (2) Peanuts, (3) Gluten, (4) Crustaceans,  (5) Mollusc, (6) Eggs, (7) Fish, (8) Soya, (9) Dairy, (10) Celery, (11) Mustard, (12) Sesame, (13)

Sulphur Dioxide, (14) Lupin

Other symbols:(v) vegetarian, (p) pescatarian, (vg) vegan

SET MENU

D E S S E R T S

CHEESE BOARD (V)  (SUPPLEMENT 3)

CONFIT DUCK TERRINE
Plum sauce, cauliflower pickle and toasted

brioche

(3) (6) (11)

£32 PER PERSON | THREE COURSE MEAL
£28 PER PERSON | TWO COURSE MEAL

Cheese selection / Crackers / Chutney /

Grapes

(3) (6) (9) (10)

 

Grilled cauliflower, toasted quinoa, roast

pepper emulsion and walnut

(1)

GLAZED PINEAPPLE  (V)  (VG)
Vegan cream, compressed peach and

coconut sorbet

COFFEE PANNA COTTA
Mascarpone and biscotti

 (3) (6) (9)

LEMON TART
Vanilla Ice-cream

(3) (6) (9)

Baby Gem, cucumber and avocado mousse

(3) (4) (6) (11) (13)

BURRATA  (V)
Sourdough pangrattato, roast cherry

tomatoes, onion petal and homemade

focaccia

(3) (9)

Monday - Thurs , 12pm - 9.30pm
Friday, 12pm - 5pm

SALT & PEPPER SQUID
Spicy mayo, lime and chilli

(3) (5) (6) (11) (13)

FISH & CHIPS
Crushed peas, tartar sauce and triple

cooked chips

(7)

SALMON LINGUINE
Courgette, cream and tomato sauce

(3) (7) (9)

SIRLOIN 6OZ
Rocket parmesan and triple cooked chips

GRANDMA APPLE CAKE
Swiss chocolate ice-cream and pistachio

tuile

(2) (3) (6) (9)

CHOCOLATE & COCONUT SEMIFREDDO
Salted caramel ice cream and twisted

mille-feuille

(2) (3) (6) (9)


