
S E T  M E N U
2 courses

3 courses 

includes small glass of house wine or bottle  
of house beer

S T A R T E R

Soup of the day

Pan fried scallops, broccoli puree, crispy bacon 

Burrata heart, toasted focaccia bread

Beef sliders, relish, pickled gherkins

M A I N

200g Rump cap 

Roasted squash risotto, crispy sage 

Beer battered British haddock, tartare sauce,  
mushy peas, skinny fries 

Grilled chicken burger, smoked relish  

S I D E S

Triple cooked chips

Parmesan & truffle oil fries

Buttered spinach

Orange glazed carrots

D E S S E R T

Chocolate fondant pudding, vanilla ice cream,  
candied pistachio 

Crème brûlée

Caffé affogato

23.00 £

26.00 £

 each 4.50 £

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu 
descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know 

before ordering. Full allergen information is available, please ask a team member for details.


