
Tender mushrooms baked in a velvety cheddar and spinach sauce, accompanied by rustic toast | 168 kcal

BAKED MUSHROOMS (V)(GFO)

Crispy chicken bites glazed with hot honey, served with a dressed salad, pickled red onions, and a
sprinkle of sesame seeds | 197 kcal

HOT HONEY CHICKEN BITES

A hearty bowl of our chef’s daily soup, crafted with fresh, seasonal ingredients and served with
golden toasted bread | 204 kcal

SOUP OF THE DAY (VE)(GFO)

A vibrant mix of baby leaf salad, avocado, azuki beans, black rice, and tomatoes, finished with a
fresh chimichurri dressing | 375 kcal

Add: Chicken 130 KCAL £5 | Salmon 131 KCAL £7

SUPERFOOD SALAD (VE)(GF)

Chargrilled chicken breast topped with garlic and parsley butter, served with skin-on French
fries and a dressed side salad | 812 kcal

GARLIC CHICKEN (GF)

Crispy battered cod goujons served with skin-on French fries, mushy peas, and tartare sauce | 595 kcal

COD GOUJONS

Light profiteroles filled with lemon posset and topped with crisp meringue | 846 kcal

LEMON POSSET PROFITEROLES 

Chocolate, strawberry, and vanilla ice cream topped with chocolate sauce and whipped cream | 282 kcal

ICE CREAM SUNDAE (V)

A rich chocolate tart with salted caramel, served with caramel sauce and vanilla ice cream | 714 kcal

SALTED CARAMEL AND CHOCOLATE TART (V)

DESSERTS

STARTERS

MAINS

If you have any dietary requirements, speak to a team member before ordering. Please note that we store, handle and prepare a range of ingredients that
contain food allergens and cannot guarantee that our dishes are allergen free due to the potential for cross-contamination. Prices include VAT. Gluten

free dishes are produced utilising non-gluten containing ingredients. Please note a discretionary 10% service charge will be applied to your bill.

VE  - Vegan  /  V - Vegetarian  /  GF - Gluten free  /  GFO - Gluten free on request

SET LUNCH OFFER

2 courses - £22.50  |  3 courses - £29
Available 12:30pm - 4pm, 29  September to 14  Novemberth th

Includes 125ml glass of wine



SET LUNCH MENU


