
S T A R T E R S

Smoked salmon dill and braised fennel tart
baby leaf salad

Soup of the day
bread roll and butter

M A I N S
Grilled tuna niçoise
warm baby potatoes, kalamata olives, cherry tomatoes, capers and fresh
herbs, grain mustard hot honey dressing
Plant based green pesto gnocchi
piquillo peppers, courgettes and artichokes, parmesan 

D E S S E R T S
English rhubarb and custard tart
Chocolate pot de crème

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 

MAY


	LUNCH MENU
	MAY
	Monday - Friday   12noon - 5pm

	STARTERS
	Soup of the day
	Smoked salmon dill and braised fennel tart

	MAINS
	Grilled tuna niçoise
	Plant based green pesto gnocchi

	DESSERTS
	English rhubarb and custard tart
	Chocolate pot de crème

	TWO COURSES £22 | THREE COURSES £26


