12:00pm - 3:30pm

STARTERS

a Burrata Salad with Grilled Peaches
£9.00

Add Serrano Ham £2.50

@ Beetroot Cured Salmon, Pickled Beetroot,
Goat's Cheese, and Horseradish

£10.50

Salt and Pepper Calamari with Smashed Avocado,

Garlic Emulsion, and Asian Dressing
£9.50
@ Whipped Feta, Spicy Chickpeas,
Pickled Butternut, and Pumpkin Seeds
N 0]0)

@ Smoked Duck with Crisp Apple
and Fennel Salad

£10.50

MAIN COURSES

@ Grilled Sirloin with Creamy Spinach,
Baby Hasselback Potatoes
and Peppercorn Sauce

£22.50

@ Grilled Fish with Parisienne Potatoes,
Creamy Garlic Mussels

£20.50
@ Confit Pork Belly with Pomme Purée,
Peas, and Bok Choy
£18.50
@ Three Bean Ragout with

Grilled Aubergine
and Tuscan Couscous

£14.50

NIBBLES

0 Warm Bread Rolls with
Whipped Butter

£6.50

° Olives and Pickles
£3.00

@ Hummus and Breadsticks
£4.75

@ Pea and Iceberg Salad
£3.00

@ Curried New Potatoes
£4.50

DESSERTS

@ Amarula or Bailey’s Affogato
£6.50
@ Camembert Cheese with
Figs and Walnuts
£9.00
Vegan Treacle with
Vanilla Ice Cream and Praline
£7.50

Chocolate Mousse with Whiskey,
Coffee Liqueur, and Vanilla Ice Cream

£7.50
@ Cheese and Meat Platter
(2 people sharing)
£28.00
@ Cheese Platter
(2 people sharing)
£28.00

Please inform our team of any allergies.

“ Vegetarian @ Vegan @ Gluten free @ Gluten free option



