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Sample Set Lunch Menu – Written Most Days 

 
Served Monday to Friday, 12noon to 2.30pm  

 
Bread & salted butter 2.5 

 
To Begin 

 
Eschabeche of Red Mullet 
Pea and lettuce soup (v) 

Duck and rabbit terrine with picillilli  
 
 

For Main 
Pan fried chicken breast, dauphinoise potatoes & carrot puree 

Fillet of cod, curried carrot & celeriac, broccoli  
Butternut squash risotto (v) 

 
Sides  

 
Tenderstem broccoli, almond butter (v) 4 

Carrots (v) 3 
Triple cooked chips & paprika salt (v) 4 

Macaroni cheese & pancetta 4 
Braised red cabbage (v) 3 

 
For Pudding 

 
Chocolate crémeux & hazelnut ice cream 

Lemon posset, meringue & almond ice cream 
Whisky & prune pudding with toffee sauce  

 
2 courses for 15.00, 3 for 18.00 

 
• Please notify a member of staff of any allergen and dietary requirements. 
• A discretionary 10% service charge will be added to your bill. Service 

charge is distributed to all front of house and kitchen staff. 


