
 

An optional 12.5% gratuity will be added to your bill. 

 Please inform us of any allergies and special dietary requirements. 

SET LUNCH MENU 
 

AV AI LAB L E  MO ND AY  –  S AT URD AY  |   1 2PM –  2P M 

 

2 - C O U R S E S     £ 2 9 . 0 0  |  3 - CO U R S E S     £ 3 5 . 0 0  

 

S T A R T E R S 

Soup of the day  

Salad of roasted parsnips, fresh pear, blue cheese, walnuts, hot honey dressing  

King prawn cocktail, Marie Rose sauce 

Confit guinea fowl Caesar salad, sourdough croutons 

Chicken liver parfait, stone fruit chutney, toasted brioche  

M A I N S 

Chickpea and herb falafel, bulgur wheat tabbouleh, hummus, pickled aubergine, pomegranate 

Cornish gurnard, baked sweet potato, confit fennel, spicy crab sauce, coriander  

Sweetcorn and chorizo risotto, parmesan, piquillo pepper, garden herbs 

Fish of the day, new potatoes, brown butter, capers, lemon, parsley  

Garlic and tarragon stuffed chicken leg, creamed potatoes, wild mushrooms, grain mustard sauce  

D E S S E R T S 

Choux bun, pistachio cream, raspberry jam, hot chocolate sauce  

Passion fruit mousse, vanilla Chantilly, mango sorbet, marinated pineapple  

Tiramisu  

Ice cream and sorbet selection (3–scoops) 

Selection of British & Continental cheeses, chutney, grapes, celery 

 


