
Wednesday to Saturday 12pm - 2pm  
Wednesday to Saturday 6pm - 6.30pm (we will require the table back by 7.45pm)

2 courses £25  |  3 courses £29

Soup of the Day (v) (gf)

Goat’s Cheese Beignet (v) 
Roasted Red Pepper Coulis, Black Olive, Crispy Basil

Chicken, Pancetta and Apricot Terrine 
Pickles, Apricot Purée, Toast

Smoked Cod and Salmon Fishcake 
Poached Hen’s Egg, Peas a la Française 

7oz Ribeye Steak (gf) 
Apricot and Walnut Butter, Skin on Fries, Watercress and Pickled Red Onion Salad

Slow Cooked Beef Cheeks (gf)  
Black Garlic Mash, Root Vegetable Purée, Baby Carrots, Jus

Smoked Paprika Buttered Hake (gf) 
Chorizo and White Bean Ragout, Garlic Aioli, Crispy Kale 

Moules (gfo) 
Cherry Tomato, Pancetta and Courgette Sauce, Basil, Skin on Fries, Toast 

Miso Roasted Pumpkin (v) 
Feta, Pickled Chillies, Smoked Beetroot, Hazelnuts, Kale

Passionfruit Slice 
Passionfruit Mousse, Meringue, Raspberries, Raspberry Sorbet

Peanut Butter Brownie 
Whipped Caramel, Chocolate Raisins, Milk Foam, Vanilla Ice Cream

Selection of 3 Cheeses (gfo) 
Crackers, Chutney, Celery, Grapes

Selection of Ice Creams/Sorbets (gfo)

Side Orders

Truffle and Parmesan Mash £5.50   Roasted Pumpkin, Crispy Kale, Pumpkin Seeds, Sumac £5  
Cauliflower Cheese, Bacon Crumb, Toasted Hazelnuts £5   Creamed or Buttered Spinach £5    

Skin On French Fries £5   Hand Cut Chips £5.50   Seasonal Greens £5    
Tenderstem Broccoli, Chilli and Lime Butter £5   Salad, Lemon Dressing £4.50   Home Baked Bread £4

Set Menu

For tables of 8 or more, a discretionary 10% service charge will be added to the final bill

__
__

SAMPLE MENU


