
Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. Despite efforts to prevent 
cross-contamination, we do use allergens in our kitchen and any of our dishes may contain traces of allergens. All items are subject 

to availability. VAT is included in all prices. A discretionary service charge of 4% will be added to all bills.

Gluten = G
Milk =  M
Egg = E

ALLERGEN INFORMATION
Crustacean = CR

Nuts = N 
Peanuts = P 

Mustard = MU

Sesame = SE
Lupin = L

Sulphites = SU

set menu
£25 for 2 courses / £30 for 3 courses

Chorizo & King Prawns (779kcal - G, CR)
Red wine & tomato sauce, garlic bread

Potato & Leek Soup (V+) (550 kcal - G, CE)
with crusty bread 

Crispy Chicken Wings (1299kcal - M)
Coated in Hot Chilli honey

Chicken Schnitzel Caesar (712kcal - G, M, MU, E)
Lettuce, Parmesan, Caesar dressing, croutons

Steak & Ale Pie (1040kcal - CE, G, E, SU)
Mash, red wine gravy, seasonal vegetables

Cauliflower Katsu Curry (V+) (515kcal - G, MU, SE)
with coconut rice 

Chocolate Fondant (v+) (439kcal - SO, G)
Vanilla Ice cream

Sticky Toffee Pudding (V+) (513kcal - G, SO)
with butterscotch sauce and ice cream

Blackberry & Apple Crumble (V+) (511kcal - SO, G) 
Vanilla Ice cream

Fish = F 
Mollusc = MO
Celery = CE
Soya = SO


