
LUNCH
Mon to Sat 12.30pm—2.45pm

STARTERS

PRAWN COCKTAIL  
Gem Lettuce, Cherry Tomatoes, Lemon, Spiced Marie Rose GF DF

SPICED LENTIL & BUTTERNUT SQUASH SOUP                                                  
Chive Oil, Coriander GF DF

CRISPY BEEF
Bok Choi, Pickled Carrots, Sweet Chilli Sauce DF

MAINS

SPICED CAULIFLOWER 
Cashew Nuts, Cavolo Nero, Green Chilli Sambal DF GF

PAN-FRIED PORK BELLY  
Creamed Cabbage & Bacon, Mustard Mash, Red Wine Jus GF

SEA BASS   
Spiced Coconut & Chilli Broth, Seasonal Greens, Coriander GF DF 

DESSERTS

BASQUE CHEESECAKE 
Berry Compôte, Raspberry Gel

BREAD & BUTTER PUDDING 
Toffee Sauce, Vanilla Ice Cream 

GORGONZOLA 
Homemade Crackers & Chutney

 SET MENU

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we 
will happily accommodate you. A discretionary service charge of 12.5% will be added to your bill. All prices include VAT.

D INNER
Mon to Thurs 5pm—10pm

2 COURSES  £23.5            3 COURSES  £29.50


