ASPARAGUS SOUP
Chive and sour cream
BANG BANG CHICKEN SKEWERS
Spicy peanut sauce
DEEP FRIED BRIE
Sweet beetroot and red onion compote
with rustic croutes
THAI FISHCAKES
Sweet chilli dip
STEAK FRITES
Pan-fried sirloin with home-cut chips
FISH & CHIPS
Pickled onions! crushed minted peas and
fresh tartare sauce
PAN-ROASTED CORN-FED CHICKEN BREAST
Red wine and beetroot risotto
ROASTED VEGETABLE FAJITAS
LEMON SORBET

£25

3 SCOOP ICE CREAM COUPE
Vanilla chocolate and pistachio
with almonds
STICKY TOFFEE PUDDING
Vanilla ice cream

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.

DUCK SPRING ROLLS
Hoi sin dip
BANG BANG CHICKEN SKEWERS
Spicy peanut sauce
DEEP FRIED BRIE
Sweet beetroot and red onion compote
with rustic croutes
THAI FISH CAKES
Sweet chilli dip
RUMP STEAK (300G)
PAN-FRIED SEABASS
Samphire! capers and citrus beurre blanc
PAN-ROASTED CORN-FED CHICKEN BREAST
Red wine and beetroot risotto
ROASTED VEGETABLE FAJITAS
Includes a selection of market
vegetables for the table

£30

STICKY TOFFEE PUDDING
Vanilla ice cream
3 SCOOP ICE CREAM COUPE
Vanilla chocolate and pistachio
with almonds
SUMMER BERRY PAVLOVA
Burnt orange sauce

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.

DUCK SPRING ROLLS
Hoi sin dip
BANG BANG CHICKEN SKEWERS
Spicy peanut sauce
MUSHROOM LEEK CONFIT GARLIC
AND COBNUT TART
Tarragon butter sauce
POTTED SMOKED MACKEREL
Pickled cucumber relish and
Seggiano flatbread
SIRLOIN STEAK (280G)
PAN-FRIED SEABASS
Samphire! capers and citrus beurre blanc
ROASTED BARBARY DUCK BREAST
Ginger scented rhubarb! bok choi
and madeira jus
PAN-ROASTED CORN-FED CHICKEN BREAST
Red wine and beetroot risotto
ROASTED VEGETABLE FAJITAS

£35

Includes a selection of market
vegetables for the table
STICKY TOFFEE PUDDING
Vanilla ice cream

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.

3 SCOOP ICE CREAM COUPE
Vanilla chocolate and pistachio
with almonds
WARM CHOCOLATE FUDGE CAKE
Vanilla ice cream
SUMMER BERRY PAVLOVA
Burnt orange sauce

WARM BAKED SOURDOUGH LOAF
Salted butter (per two people sharing)
MARINATED OLIVES
In olive oil
POTTED SMOKED MACKEREL
Pickled cucumber relish and
Seggiano flatbread
MUSHROOM LEEK CONFIT GARLIC
AND COBNUT TART
Tarragon butter sauce
BANG BANG CHICKEN SKEWERS
Spicy peanut sauce
FOIE GRAS
Spiced rhubarb and gingerbread
DUCK SPRING ROLLS
Hoi sin dip
SIRLION STEAK (280G)
SESAME CRUSTED TUNA
Sweet pickled vegetables

£40

SEED CRUSTED RUMP OF LAMB
Pea puree! sweet potato fondant
and roast lamb jus
PORK BELLY
Black pudding stuffed toffee apple!
spinach and plum sauce
ROASTED VEGETABLE FAJITAS
Includes a selection of market
vegetables for the table

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.

STICKY TOFFEE PUDDING
Vanilla ice cream
SUMMER BERRY PAVLOVA
Burnt orange sauce
WARM CHOCOLATE FUDGE CAKE
Vanilla ice cream
FRUIT AND CHEESE BOARD
Butler’s Cheddar Lancashire Blue and
Crottin’s Goat’s Cheese with chutney

