
SAMPLE Lunch & Evening Menu  
2 courses £18.50 
3 courses £22.50 

Wednesday – Saturday Lunch 12.00 – 2.15pm  
Wednesday – Thursday Dinner 5.00 – 8.00pm  

 

Sourdough bread & cultured butter 
 

Starter 
 

White onion soup (ve)  
chive oil 

 

Beetroot tart (v)  
creamed onion, balsamic, rocket  

 

Cured trout (c) 
radish, dill, passionfruit 

 

Mains  
 

Braised beef cheek (c) 
creamed potato, bourguignon garnish 

 

Pan fried stonebass (c) 
new potatoes, tenderstem broccoli, fish nage 

 

Five bean chilli (ve) (c) 
 basmati rice, coriander  

 

Dessert  
 

Vanilla crème brulee 
shortbread biscuit 

 
Chocolate delice (c) 

orange sorbet 
 

Supplement £2  
Selection of 3 English cheese 

homemade chutney, crackers 
(gluten free crackers available) 

 
v-vegetarian   ve-vegan    c-coeliac suitable   n-contains nuts 

any other allergies, please speak to a member of staff 
 
 


