
	  

Your	  food	  will	  be	  cooked	  to	  order	  by	  our	  small	  kitchen	  team	  so	  please	  remember	  that	  good	  things	  are	  worth	  waiting	  for.	  	  	  	  	  
A	  10%	  discretionary	  service	  charge	  will	  be	  added	  to	  parties	  of	  6	  or	  more.	  All	  gratuities	  go	  directly	  to	  the	  staff.	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  

Please	  ask	  a	  member	  of	  staff	  if	  you	  have	  any	  allergen	  issues.	  
	  

Thank	  you	  
	  

 

Set Lunch Menu 12th April 

 

Celeriac soup, toasted seeds, Bertinet bread 

Mussels steamed in cider, garlic, herbs and cream 

Slow cooked lamb breast, red cabbage mayonnaise, broad beans and wild garlic 

 

 

Slow cooked pork belly, lentils, watercress, cider syrup 

Hake, crushed potatoes, cauliflower puree, hispi cabbage, tapenade 

Saffron and sage risotto, parmesan   

  

 Double chocolate brownie, dark chocolate mousse, blackberry sorbet 

Blue cheese, chutney and crackers 

2 scoops of homemade ice cream or sorbet 

 

£15 for two courses or £19.95 for three  

 

Salad of the day £6/£10 

Blue cheese mousse, baby gem, spring pesto, sherry syrup 

 

White Bloomer Sandwich and Chips 

Bacon Butty £7 

Mature cheddar and chutney £6.50 


