
        - SET MENU -

a discretionary service charge of 10% will be added to your bill , all tips go to staff, 

prices include vat in pounds sterling. please let us know if you have any dietary 

requirements. always ask for our allergen matrix every time you order. whilst we 

try to avoid cross contamination we cannot guarantee any dishes are allergen 

free. gf-gluten free   v-vegetarian   ve-vegan. we do not use GM soya or maize
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salt baked beetroot salad, orange, watercress mayo, chicory v 

roast pigeon breast, black pudding, pickled walnut

smoked mackerel pate, dill pickled cucumber, sourdough crisp

lobster bisque, comte and spring onion beignet 

charred onions, romesco sauce, flaked almonds, olive oil ve gf

potato gnocchi, roasted squash, hazelnut, apple v (can be made vegan) 

roast chicken, chicken fat carrot, girolles, truffle pommes puree gf

lightly steamed cod, brown shrimp, sea vegetables, parsley butter gf

pan-fried polenta, roasted cauliflower, confit egg yolk, kale salsa verde v gf 

salt aged hereford sirloin, ox cheek croquette, beetroot ketchup gf

mixed greens v gf / seaweed buttered new potatoes v gf 
triple cooked chips (BEEFY OF VEGGIE) £5 Each

matching wines (two 125ml glasses) £14

spiced pumpkin mousse, graham cracker, toasted vegan marshmallow ve

paris-brest choux bun, praline cream, toasted almonds, chocolate sauce v 

dark chocolate souffle cake, passionfruit v gf 

a selection of sorbet ve gf

a selection of british and french cheese, biscuits, celery £2.50 Supp

available 12-2 Thur- Sat/ 5-9.30 wed-fri/ 5-6 sat                     
2/3 courses lunch £22/£27     2/3 courses dinner £26/£32

2 cocktails £15 - wed-fri  
bramble, mai-tai, cosmopolitan 

 lemon fizz wizz, apple & Elderflower martini


