3 courses £37 per person

Starters

Garden pea and watercress soup, spring onion and herb croutons (v) #69cal
Tempura tenderstem broccoli, romesco sauce, toasted focaccia (pb) #47%al

Pressing of chicken and apricot, piccalilli, rye melba toast #40kcal

Mains

Non-alcoholic beer-battered fish, crushed peas, thick cut chips, tartar sauce 1372k
Crispy chicken schnitzel, puttanesca sauce, Rigatoni pasta, fennel and watercress salad 800kcal
Grilled halloumi, puttanesca sauce, Rigatoni pasta, fennel and watercress salad (v) 882kl

Maitake mushroom yakitori, kimchi, edamame beans, Gochujang and soy dressing (pb) #52kcal

Desserts

Baked dark chocolate cookie dough with orange clotted cream #1#cal
Whipped vanilla and lemon cheesecake with oat crumble, miso caramel and salted pretzels 575%cal

Chocolate and cherry tart with toasted almonds and griottine cherries (pb) 527kcat

Prices include VAT at the current rate. Food allergies; please ask a member of our team
for information on allergens contained in our dishes. Dishes may contain nuts.
(v) suitable for vegetarians, (pb) suitable for vegans, (gf) gluten free. Please ask your server for more details.
Adults need approximately 2000kcal a day. A discretionary 12.5% service charge will be applied to your bill.







