
 
 
 
 
 
 
 
 
2 courses £23 | 3 courses £26 
 

Small plates 
Smoked haddock Florentine, hollandaise, spinach, parmesan, 
sourdough  
Game terrine, sticky pickle, sourdough toast 
Garlic confit, goats cheese curd, sourdough toast 
 

Mains 
Braised beef rib, buttered mash, roast shallot, gravy 
Bream, crushed new potato, seasonal greens, caper brown butter 
Beetroot risotto, caramelized beetroot, vegan feta, parsnip crisps 
 

Desserts 
Salted caramel and chocolate tart, blackcurrant sorbet 
Key lime pie cheesecake, Italian meringue, vanilla ice cream  
Honey wheat cake, caramelized pineapple, clotted cream 
 
 

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts 
Please let a team member know of any allergies or dietary requests 

An optional 10% service charge will be applied to your bill 


