
WARM BAKED LOAF
 S
(per two people sharing)
alted butter  or chorizo butter

OLIVES

BEETROOT CARPACCIO
Goat’s cheese� watercress 

and walnut dressing

SPICED CHICKEN SKEWERS
Satay dipping sauce

GIN AND JUNIPER CURED SALMON
Celeriac and apple remoulade

SIRLION STEAK (280G)

SESAME CRUSTED SEARED TUNA
Spinach and tomato salad 

with saffron dressing

HERB CRUSTED RACK OF LAMB
Stuffed provencal tomato and pea puree

PAN-FRIED SEABASS FILLETS
Pak choi and teriyaki sauce

ROASTED VEGETABLE FAJITAS

Includes a selection of market
vegetables for the table

STICKY TOFFEE PUDDING 
Vanilla ice cream

WARM CHOCOLATE FUDGE CAKE
Vanilla ice cream

FRUIT AND CHEESE BOARD
Butler’s Cheddar  Lancashire Blue and
Crottin’s Goat’s cheese with chutney

APPLE TART
Salted caramel sauce and vanilla ice cream

PRAWN AND AVOCADO SALAD
Marie rose sauce

CHICKEN LIVER PARFAIT

Fig chutney and bacon crumb

Available for group parties.
Please contact the
restaurant for set menu
availability as time
restrictions may apply.
A discretionary 10% service
charge will be added for
parties of 6 or more. All
gratuities and service
charges go to the team that
prepare and serve your meal
and drinks  excluding all
management. Our dishes may
contain nuts or nut traces.
Cheese may not be made with
vegetable rennet. All weights
are stated prior to cooking.

£40


