
 

 

 

 

Set Menu  

£25.00 per person for 2 courses 

£35.00 per person for 3 courses 

 

Starters 

Smoked chicken & ham hock pressing, green bean & shallot salad (7) 

 

Soused Sea Bream, fennel & citrus salad (7, 8, 13) 

 

Soup of the day, sour dough bread (1) 

       

Mains 

Whole roasted Lemon Sole, brown shrimp, caper, parsley brown butter, new potatoes (5, 12, 13) 

 

Slow cooked Pork Belly, mashed potato, seasoned greens, pork sweet & sour sauce (5, 7) 

 

Sunblush tomato risotto, basil & parmesan (1, 5, 7, v) 

 

 

Desserts  

Sticky Toffee pudding, toffee sauce & clotted cream (1 ,5, 6) 

 

Banana parfait, cocoa & honeycomb (1,2,5,6) 

 

Ice cream sundae, Ferrero, salted caramel, fudge, hazelnut praline (5, 6, 11) 

 

 
Available Sunday to Friday 

12:00 – 14:30  

17:30 – 18:30  

Dietary requirements and allergens 

Please advise a member of our team if you have any food allergies or special dietary requirements. Some food and drink that we serve may contain 

nuts and other allergens and where we put in place measures to avoid cross contamination, we cannot guarantee that there will not be traces 

 

Allergen Keys ; 1. Cereals Containing Gluten,  2. Soya, 3. Lupin,  4. Celery,  5. Milk,  6. Egg,  7. Sulphites,  8. Mustard, 

9. Sesame,  10. Peanuts,  11.  Nuts,  12. Crustaceans,  13. Fish,  14. Molluscs v.  vegetarian, vg. vegan. 

If in any doubt please enquire with a member of our team.. 

 

A discretionary service charge of 12.5% is added to the bill. 


