
Set Menu with Wine 
2-Courses £32.50 or 3-Courses £37.50 

including a glass of Portal da Calcada Vinho Verde or 
Marrenon Les Belles Echappées AOP Ventoux Rogue (125ml) 

Set Menu 
Wednesday to Saturday 12pm – 2:00pm 

Tuesday to Saturday 5:30pm –6.30pm (Last Orders) 
(we may require the table back for the second sitting) 

2-Courses £27.50 | 3-Courses £32.50 

Soup of the Day (gfo) (dfo)(v) 

Cured Salmon (gf) (df) 
Cucumber, Herb Oil, Brunoise Apple, Lemon Gel 

Beef Carpaccio (gf) 
Parmesan Crisp, Truffle Aioli, Pickle Mushroom 

Chicken Supreme (gf) 
Braised Baby Gem, Mushroom Puree, Chicken Jus 

Butter Poached Cod (gf)(dfo) 
Cauliflower Velouté, Chive Oil, Crispy Capers, Potato Crumble 

Spinach & Ricotta Tortellini (v) 
Tomato Sauce, Basil Oil, Crispy Basil, Parmesan 

Chocolate Custard Cake 
Orange Cremeaux, Chocolate Sauce, Berries 

Strawberry Panna Cotta (gf) 
Marsala Macerated Strawberries, Lemon Basil, Strawberry Sugar Glass 

Selection of Ice Creams/Sorbets (2 scoops) (gf) (dfo) 

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

Side Orders 

La Ratte Potatoes (dfo)   £6      Creamed Spinach (gf) £6      Buttered Seasonal Greens with Capers £7 

Glazed Carrots £6  Broccoli Florets with Chilli Garlic £6     Triple Cooked Chips £6 

Truffle Mac and Cheese £9 Chopped Green Salad £7  

Home Baked Bread £4.20 Mac and Cheese £7 

A discretionary 10% service charge will be added to your bill. Thank you for supporting our team. 




