
(gf) Gluten Free option available, please ask (v) Suitable for vegetarian (vg) Suitable for vegan.
If you have any food allergies or food intolerances please ask about the ingredients in your meal before placing your order.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

Please note that we will add a 10% optional gratuity to your bill for tables of 6 or more, 100% of which will be shared with all the team.

Lunch
Tuesday - Friday

Home Baked Bread & Butter

TO START

Crab Arancini
Dill & Caper Cream, Samphire

Chicken Ballotine
Bacon & Broad Bean Fricasee, Chicken Crumble, Jus

Beetroot Carpaccio
Whipped Truffle Goats Cheese, Smoked Pine Nuts, Pickled Shallot, Candied Pecans

MAIN COURSE
 

Pork Belly
Celeriac, Apple, Potato Terrine, Jus

Goan Prawn Curry
Pilau Rice, Asian Greens, Shrimp Cracker

Summer Greens Risotto
Asparagus, Pea, Tempura Courgette

DESSERT

Lemon Tart
Textures of Raspberry, Meringue

Ruby Parfait
Ruby Chocolate, Poached Rhubarb, Candied Pistachio, Milk Crisp

Vegan Coconut Pannacotta
Charred Pineapple, Mango Sorbet

2 Course £28 / 3 Courses £35
Includes 175ml Red or White House Wine or a Soft Drink Only.



C H A M P A G N E             7 5 c l

Veuve Cliquot, Yellow Label Brut          £77.00

Moet Chandon, Rosé Imperial          £77.00

Forget Brimont, Premier Cru          £53.00

S P A R K L I N G           1 / 4  b t   7 5 c l

Prosecco Brut, Ponte, Italy        £7.95  £27.00

W H I T E          1 7 5 m l   2 5 0 m l   7 5 c l

Sauvignon Blanc, Chile      £6.20  £7.90  £21.00
 
Pinot Grigio Italia, Italy      £6.20  £7.90  £21.00
     
Chardonnay, France       £6.50  £8.50  £25.00
 
Sauvignon Blanc, waipara hills, New Zealand    £8.60  £9.90  £29.00
  
Muscadet De Servre Et Maine, Chateau Cassemichere, FrancE      £28.00

Macon Lugny, Les Genievres, Louis Latour, France       £33.00

Sancerre, Domaine Du Pre Semele         £38.00

Petit Chablis, Simonnet-Febvre      £11.50  £13.50  £39.00
   
Pouilly-Fume, Les Charmes, Domaine Chatelain, France       £37.00

Pouilly- Fuisse, Daudet Naudin 2019, France        £49.00

R E D           1 7 5 m l   2 5 0 m l   7 5 c l

Cabernet-Sauvignon, casa santiago, Chile    £6.20  £7.90  £21.00
  
Merlot, du sud, france       £7.10  £8.30  £24.00

Malbec, Kaiken Argentina      £8.30  £9.90  £29.00

Primitivo Piluna, Italy            £27.00

Chateau Puyfromage, France          £28.00

Cotes Du Rhone Villages, Les Coteaux, Boutinot, France      £29.00

Marques De Caceres, Crianza Rioja Spain        £29.00

Valpolicella, Italy           £30.00

Chianti Classico, Brolio Italy          £36.00

Chateau Vieux Cardinal, Pomerol 2018         £43.00

Muga Reserva, Rioja Spain          £41.00

Châteauneuf Du Pape, France 2018         £52.00

R O S É        1 2 5 m l   1 7 5 m l   2 5 0 m l   7 5 c l

Côtes De Provence, Sables D’azur     £8.30  £9.90  £29.00
 
Sancerre, Domaine Du Pre Semele         £38.00

D E S S E R T

Sauternes, Perle di Arche    £8.50      £29.00


