
Please note, some of our vegetarian dishes can be adapted to vegan. some dishes can also be adapted to suit a gluten free diet, 
please ask a member of staff for details.           (V)  vegetarian / (VG) vegan 

 

Starters 
soup of the day 
Crusty bread, croutons – (V) 

CHICKEN LIVER PARFAIT 
Charred sweetcorn, pineapple, 

chicken skin granola 

Fishcakes 
Dill oil, pickled fennel salad, beurre 

blanc sauce 

 

wild mushroom 

wild mushrooms, ciabatta, rocket, 

parmesan, tarragon emulsion - (V) 
 
 

Mains 
ROAST BEEF SIRLOIN 
Yorkshire pudding, beef fat carrot 

& gravy 

Corn fed chicken 
Sweetcorn, chorizo tenderstem 

broccoli 

cod 
tomato ragu, braised baby gem, 

broad bean, burnt butter sauce 
 

Moroccan stuffed baby aubergine  
apricot puree, fetta and spinach briouat, 

yoghurt, coriander - (V/VG) 

 
(all mains to be served with vegetable sides of 

the day) 
 

  

 
 
 
 
Desserts 
Black forest cheesecake 
Pickled blackberries, cherry sorbet 

Vanilla sponge 
caramelized nectarine, muscovado 

cream, tuile, cointreau reduction 

Chocolate tart 
Salted caramel ice cream, amaretti 

crumb  

Cheese 
chutney, pickled celery 

 

2 course – £24 
3 course – £28 

 


