
Prix Fix Menu-2 Courses 19.95

D R I N K SM E N U  O NR E V E R S E

Served Wednesday-Saturday Between 12:00- 17:45

IMPORTANT - he ingredients included in the 
dish. Due to how ingredients travel and are stored we cannot guarantee allergen free food and we cannot be held responsible for any cross contamination that might occur. Due 
to market conditions beyond our control, dishes and prices may need to change from time to time. All dishes are subject to availability and we reserve the right to remove or 
amend any dishes or prices without prior notice. All cash tips go straight to your waiter. Some of our cooking oils contain GM. Please note: Your booking ensures that a table will 
be available to you for a maximum of 2 hours. Any amendments will incur extra charges and are subject to managements discretion.

Starters

Cauliflower veloute, curry oil, chives & fresh focaccia (vg)(v)

Sauteed wild mushrooms on sourdough, toasted pine nuts

Rillettes of smoked mackerel with pickled cucumber & horseradish

Chicken & taragon terrine, beetroot relish, brioche

Smoked haddock fishcake, creamed spinach & parmesan

Mains

Chicken supreme, caponata with orzo pasta & fresh basil

Slow cooked pork belly, creamed potato, savoy & bramley veloute

5oz rump steak, blue cheese sauce & thick cut chips

Bream, sauteed leeks, smoked bacon, citrus & dill cream

Chestnut mushrooms & taragon risotto, crispy shallots

Desserts 

Assorted gelato

Festive creme brulee, cinamon shortbread

Profiteroles, lime butterscotch
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