
Please inform a member of staff if you have any dietary or allergen requirements.

SET MENU 1
2 COURSES LUNCH MENU £27

STARTERS

Pork croquette, green apple sauce

Chilli salt squid, smoked chilli & lime dressing

Burrata, heritage tomatoes, red onion marmalade, pesto

MAINS

Today’s house pie 

Pan-fried hake, white beans, fennel, spinach, lemon pickle

Stuffed courgette flower, summer squash, pistachios, pickled cherries

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Mixed leaf salad, house dressing  4.5

Heritage carrots  4.5

Peas, broad beans & snow peas  5

Jersey Royals  4.5



Please inform a member of staff if you have any dietary or allergen requirements.

SET MENU 2
3 COURSES LUNCH MENU £31

STARTERS

Pork croquette, green apple sauce

Chilli salt squid, smoked chilli & lime dressing

Burrata, heritage tomatoes, red onion marmalade, pesto

MAINS

Today’s house pie 

Pan-fried hake, white beans, fennel, spinach, lemon pickle

Stuffed courgette flower, summer squash, pistachios, pickled cherries

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Mixed leaf salad, house dressing  4.5

Heritage carrots  4.5

Peas, broad beans & snow peas  5

Jersey Royals  4.5

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted caramel tart, malt & barley ice cream

Pineapple carpaccio, buttermilk pudding, mint meringues



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

Burrata, heritage tomatoes, red onion marmalade, pesto

Smoked salmon, celeriac remoulade, black garlic, rye

Steak tartare, nasturtiums, confit egg yolk, sourdough

MAINS

Chicken Kiev, Jersey Royals, broad beans, garlic, thyme jus

Pan-fried hake, white beans, fennel, spinach, lemon pickle

Stuffed courgette flower, summer squash, pistachios, pickled cherries

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted caramel tart, malt & barley ice cream

Pineapple carpaccio, buttermilk pudding, mint meringues

SET MENU 3  £39



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

Mushroom Scotch egg, pickled shallots, watercress mayonnaise

Smoked salmon, celeriac remoulade, black garlic, rye

Steak tartare, nasturtiums, confit egg yolk, sourdough

Burrata, heritage tomatoes, red onion marmalade, pesto

MAINS

Chicken Kiev, Jersey Royals, broad beans, garlic, thyme jus

Pan-fried hake, white beans, fennel, spinach, lemon pickle

Stuffed courgette flower, summer squash, pistachios, pickled cherries

Grass-fed rib eye, triple cooked chips, red wine jus

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted caramel tart, malt & barley ice cream

Pineapple carpaccio, buttermilk pudding, mint meringues

SET MENU 4  £46



Please inform a member of staff if you have any dietary or allergen requirements.

STARTERS

Burrata, heritage tomatoes, red onion marmalade, pesto

Smoked salmon, celeriac remoulade, black garlic, rye

Steak tartare, nasturtiums, confit egg yolk, sourdough

MAINS

Traditional breed beef sirloin

Salt marsh lamb, mint sauce

Served with traditional trimmings & seasonal vegetables

Stuffed courgette flower, summer squash, pistachios, pickled cherries

PUDDINGS

Bramley apple pie, pecans, salted caramel, vanilla ice cream

Dark chocolate & salted caramel tart, malt & barley ice cream

Pineapple carpaccio, buttermilk pudding, mint meringues

SET MENU 5
SUNDAY MENU  £39


