
Guinea Fowl Breast £21.95
Celeriac & cavolo nero colcannon, bacon & thyme crusted

romanesco cheese, red wine jus
G, D, SD, CE

Char Grilled Sword Fish Steak £22.95
White bean, potato & watercress puree, sauteed greens,

crayfish & oyster leaf butter
F, D, SD, C 

Green Lentil, Vegan Feta & Ras El Hanout Fricadelles £17.25
Warm green bean, tomato & shallot salad, confit garlic & herb oil

SD

STARTERS 
Red Mullet Fillet, Hot & Sour Prawn Broth £9.95

Lemongrass & coriander gremolata
F, C, SD, S

Madeira Glazed Chicken Livers £8.25
Lyonnaise salad, Dijon crème fraiche, garlic crostini

G, MU, D, SD, E 

Scorched Chilli Marinated Artichoke Heart Caesar Salad £7.95
Tenderstem broccoli, crispy black cabbage & capers

SD, D, MU, E

Raspberry & Pistachio Parfait £8.25
Raspberry meringue, raspberry compote

N, D

Gooseberry & white chocolate frangipane tartlet £8.25
Clotted cream & honey ice cream

G, D, E, N, S

Cappuccino Sundae £9.45
Biscoff ice cream, coffee ice cream, caramel sauce,
chocolate whipped cream, crushed Biscoff biscuit

G, E, D, S 

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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