
Prix Fixe-2 Courses 22.95/3rd Course +6.25

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

Served from Wednesday to Saturday 12:00pm-5:00pm. 

Orders must be placed before 5:00pm.  

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.

Crispy cockles 7.00    Focaccia 7.00   Marinated olives 7.00 

Starters
Soup & fresh focaccia (vg)

Chicken, tarragon & apricot terrine, piccalilli & sourdough

Smoked mackerel parfait, dill cucumber, sour cream & brioche

Sundried tomato, pepper & mascarpone bruschetta

Mains
 Salmon, cod & mussels bouillabaisse , saffron croute

Caesar dressed baby gem, grilled chicken, bacon crumb & croutons

  Minute steak open sandwhich, caramelised onions, thick cut chips

6oz lamb burger, minted yoghurt, baby gem lettuce, thick cut chips 

Wild mushrooms tagliatelle pasta

Seasonal veg 4.95    Side salad  4.95   Thick cut chips 4.95

Desserts 
Assorted gelato

Belgian style waffle, blueberry compote & mascarpone

Warm chocolate brownie, raspberry ripple gelato

SAMPLE O
NLY




