
Our food is prepared in areas where cross contamination may occur. Our menu descriptions do not include all ingredients.
It is important you notify us of any allergies or intolerance before ordering.100% of gratuities distributed to the staff
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n: Contains Nuts | gf: Gluten Free | df: Dairy Free | vgo: Vegan Option - Please Specify | v: Vegetarian | gfo: Gluten Free Option
We may be able to adapt your dish - please ask

To Start

Main Course

Dessert

2 Courses £22 
3 Courses £30

Date & Sticky Toffee Pudding 

Butterscotch Sauce, Clotted Cream Ice Cream 

Mango Panna Cotta 

Passion Fruit Curd, Coconut Sorbet, Meringue

Lemon & Gingerbread Trifle
Lemon Curd, Vanilla Mascarpone, Meringue

Caeser Salad 
Parmesan, Croutons, Little Gem, Caeser Dressing

Glazed Bacon Chop 
Buttered Mash, Tenderstem Broccoli, Stilton & Mustard Cream

Chicken & Pork Scotch Egg
Lemon & Tarragon Emulsion, Peas & Smoked Bacon, Parmesan

Homemade Monkfish Scampi 
Chunky Tartare Sauce, Lemon 

Beer Battered Fish & Chips 
Crushed Peas, Homemade Tartare Sauce, Lemon 

Roast Chicken Supreme
Fondant Potato, Confit Chicken Leg & Sweetcorn Fritters, Leeks, Miso Butter, Salsa Verde 

Roast Cauliflower [gf] [vo]
Cauliflower Purée, Café de Paris Butter, Sultanas, Toasted Almonds


