
Soup of  the Day
 focacc ia ,  sa l ted butter  GF(a ) /VE

Tempura Partr idge
sweet  ch i l l i  sauce

Smoked Mackerel  Pâté
horseradish ,  crème fra îche ,  toast

Crispy Buffalo  Wings
ranch d ip  GF

Deep Fr ied Haddock and Tr iple  Cooked Chips
di l l  c reamed peas ,  tar tare  sauce GF(a ) /DF(a )

Pan Fr ied Pheasant  
root  vegetable ,  pear l  bar ley  s tew

Mediterranean  Orzo
roasted tomatoes ,  peppers  and bas i l  VE

Crème Brulée
v iennese b iscu i t

Jam Sponge  
raspberry  jam,  custard  

Chocolate Brownie 
chocolate  so i l ,  vani l la  i ce  cream GF

MID WEEK SET LUNCH MENU
£25 Two Courses

STARTERS

MAINS

DESSERTS

Please notify your server of any allergies and/or dietary requirements.

A discretionary service charge of 10% is added to all bills.  All service charges are paid to our service team.

V Vegetarian | VE Vegan |  GF Gluten Free |  DF Dairy Free  | (a) Available | N Contains or may contain nuts | S Sesame


