
STARTERS

Sweet potato and chilli soup (v)  
sourdough, butter 

Chicken liver parfait (gfa) 
red onion chutney, sourdough

Smoked Salmon (gfa) 
horseradish yoghurt, pickled cucumber, dill 

Wild Mushroom Bruschetta (v) 
tarragon, parmesan

Char Siu Pork Belly (gf) 
asian salad, sesame, honey

MAIN COURSES

Supreme of  Chicken  
dauphinois, tender-stem broccoli, garlic, black pepper, veloute  

Hot Honey Halloumi (v) 
red pepper skewer, asian salad, coriander rice

Sweet Pea & Mint Ravioli (v) (vg) 
pea puree, kale pesto, parmesan

Seabass (gfa) 
pan fried Seabass, linguine, garlic, lemon, chilli 

Roast Sirloin (£3 supplement) 
roast potatoes, roast carrots, tender-stem, yorkshire pudding, gravy

DESSERTS

Dark Chocolate & Baileys Cheesecake  
chocolate crumb, berry compote 

Sticky toffee pudding (gfa)  
butterscotch sauce, vanilla ice cream 

Selection of  Italian Ice Cream (vga)  
Lemon Curd Tart (vga) 

raspberry sorbet, fresh berries
{v}  VEGETARIAN   |   {ve}  VEGAN   {gf}  GLUTEN FREE  |  {n} NUTS  Please make your server aware of  dietary requirements or allergies.  

Our sourdough bread is made where there may be traces of  nuts. 

2 courses £28 | 3 courses £33


