THE LUNCH
MENU

2 COURSES £18.00
ADD DESSERT FOR £5.00

TO START

SOUP OF THE DAY (VG, GFA)
Warm Bread | Salted Butter

HAM HOCK & PEA TERRINE
Mustard Créme Fraiche | Warm Indian Summer
Pea Shoots | Sourdough Crouton

CRISPY TEMPURA
Warm Indian Summer | Soy & Miso Dip

DESSERTS

STICKY TOFFEE PUDDING (v)

Toffee Sauce | Vanilla Ice Cream

Black Sesame Seeds
Choose: Chicken or Vegetable

CAPRESE SALAD (v)
Buffalo Mozzarella | Heirloom Tomato

Basil | Olive Oil SELECTION OF ICE CREAM

& SORBET (VG, GFA)
Chocolate Ash | Fresh Fruit

RASPBERRY & GIN CHEESECAKE (vG)
Raspberry Coulis | Lemon Sorbet

TOFFEE PECAN ROULADE (v)
Tablet Crumb | Toffee Drizzle
Salted Caramel Ice Cream



LIGHT BITES
& SALADS

SIDES

FRIES (v, VGA) HOUSE SALAD (v, VGA) 4.95
Sea Salted 4.00 | Cajun 4.00 | Parmesan & Truffle 4.95 TENDERSTEM BROCCOLI (v, VGA) 4.95
CAJUN SPICED SEASONAL GREENS (v, VGA) 5.25
CHARRED POTATO (v, VGA) 4.00 GLAZED CARROTS (V, VGA) 4.00
CHIVE MASH (v, VGA) 4.25 GARLIC BREAD (v, VGA) 4.50
BUTTERED MASH (v, VGA) 4.00 CHEESY GARLIC BREAD (v, VGA) 4.95

OXTAIL CROQUETTES 5.25

Please alert our team of any food allergies or intolerances that you have and we will do our best to accommodate you.
(V) vegetarian, (VA) vegetarian available, (VE) vegan, (VEwilable, (GF) gluten free, (GFA) gluten free available



