
3 Courses 37.95 
 

 

 

Set Menu 
Two Courses 25.00 / Three Courses 30.00 

 
Starters 
 
Seasonal Soup of the Day  
Warm Sourdough 
 
Chicken Liver Parfait 
Date & Tamarind, Lemon & Black Olive Puree, 
Toasted Sourdough 
 
Moules Mariniere 
Steamed Black Mussels with Garlic, Parsley & 
Lemon Cream Sauce 
 
 

 
Asian Cauliflower "Wings"  
Miso Mayo, Soy & Peanut  
 
Tempura Prawns    
King Prawns in a Light Crispy Batter, Avocado,  
Mango Salsa & Cajun Mayo 
 
Sweet Potato & Goats Cheese Bhaji   
Mango Chutney 
 
 
 

 
Mains    
 
Confit Duck Leg     
Sardalaise Potato, Braised Savoy & Pancetta, 
Mushroom Jus 
 
Steak Frites     
Char Grilled Minute Steak, Fried Hen’s Egg,  
Skin-on French Fries 
 
 
 

Fish of The Day    
Lemon & Thyme Tagliatelle, Caper & Cider Sauce 
 
Marinated & Grilled Celeriac  
Harissa Heirloom Grains & Couscous Salad 
 
Slow Cooked Short Rib (Supp. £8) 
Corn Puree, Chimichurri, Za’atar & Sumac Fries 
 

Sides  
 
Thick Cut Chips / Skinny Fries  5.00 

Beer Battered Onion Rings  6.00                 

 

Toasted Garlic Ciabatta     5.00 

Harissa Couscous    6.00

Desserts  
 
Kirsch Cherry Mess 
Mascarpone Cream, Crunchy Meringue, Kirsch 
Cherry   

 
Buttermilk Panna Cotta 
Warm Rhubarb Compote  
 

    
 
 

 
Selection of Ice Creams or Sorbets    

 
Selection of Artisan Cheeses   
Served with Accompaniments & Water Biscuits  
(£5 supplement) 
 

        Chocolate Truffle Torte 
        Hazelnut Praline, Whipped Citrus Cream  

 
 

A 10% discretionary service charge will be added to all bills. All dishes may contain some traces of nuts.  
Please advise us if you are allergic to nuts or any other food items. Please ask a member of the team if you wish to amend any item of a dish. 

 
 


