
S TA R T E R S

Heritage beetroot, Driftwood goat’s cheese, gooseberry relish, walnuts

Smoked trout pate, apple, horseradish, borage, rye crisps

Beef tartare, nasturtiums, confit egg yolk, beef-fat brioche

M A I N S

Pan-fried haddock, turnip, samphire, burnt lemon, chervil sauce

Braised beef short rib, potato & truffle terrine, charred tenderstem

Chef ’s special. Head Chef ’s main special of the day

the dining room 
special lunch menu

Please inform our staff if you have any dietary or allergen requirements

Monday to Friday 
2 Courses: £19.50 or 3 Courses: £24.50

Plain fries 4.5 | Truffle & parmesan fries 5.5 | Mixed leaf salad, lemon dressing  4.5
Broad beans, snow peas, runner beans  5

Roasted Jersey Royal potatoes, chive crème fraîche  5

S I D E S

P U D D I N G S

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

Chocolate brownie, hot fudge sauce, roasted banana & sour cream sorbet


