
If you have any allergies or intolerances, please do let us know. 

A discretionary service charge of 10% will be added to your bill. 

 

 

 

 
 
 

 

 
 
 

 

TO START 

CAULIFLOWER VELOUTÉ, Crispy Prosciutto, Brown Butter, Croutons 

WYE VALLEY ASPARAGUS, Parmesan, Wild Garlic Emulsion 

ATLANTIC PRAWN COCKTAIL, Sauce Marie Rose 

 

TO FOLLOW 

STEAK FRITES, Grilled Rump, Peppercorn Sauce 

                CRISPY MEGRIM SOLE, Shellfish Butter   

HARRISA ROAST CABBAGE, Rouille, Dukkha 
   

 

TO FINISH 

PAVLOVA, Berries, Custard 

     VANILLA ICE CREAM 
 

 

               

 

              TWO COURSES £29 

             THREE COURSES £35 

 

 

 

 


