
S T A R T E R S

Goat’s cheese, pea and mint tart
baby leaf salad, French vinaigrette

M A I N S

Mackerel Rillette 
fresh dill, lemon zest, capers and crème fraiche, toasted sourdough

D E S S E R T S

Soup of the day
bread roll and butter

Chargrilled chicken breast 
warm potato salad, red cabbage slaw

Yellowtail tuna steak
roast portobello, roast cherry tomatoes, sauce gribiche

Roast Mediterranean vegetable ratatouille
polenta, crumbled vegan feta, gremolata

Unwaxed lemon tart
elderflower sorbet

Passionfruit posset
shortbread biscuit

Ice cream selection
three scoops to include your choice of dark chocolate and sea salt, white
chocolate, clotted cream vanilla, strawberry and cream, coconut sorbet,
mango sorbet, elderflower sorbet

LUNCH MENU

Please make your server aware of any food allergies or intolerances before
your order is taken. A full list of allergens can be provided on request.
a discretionary 12.5% service charge will be added to your bill.

T W O  C O U R S E S  £ 2 2  |  T H R E E  C O U R S E S  £ 2 6

Monday - Friday   12noon - 5pm 

APRIL
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