
Gospel Menu

A discretionary service charge will be added to your bill, 100% of this service charge will go to our team. 
Please always inform your server of any allergies before placing your order as not all ingredients can be listed 
and we cannot guarantee the total absence of allergens in our dishes. 

 Vegetarian   Vegan

Scan this code.

Allergens 
& Calories

2 COURSES £43.50  |   3  COURSES £49.502 COURSES £43.50  |   3  COURSES £49.50

Starters

Desserts

Additional Sides

Crispy Duck Spring Rolls
Pineapple and ginger dipping sauce

Heritage Beetroot  
Avocado, soy labneh, orange, crushed 

hazelnut and micro basil

Chicken Skewers
Tikka spices, mint yoghurt and lime

Devonshire Crab
Celeriac and apple salad, mustard 

mayonnaise, crisp sourdough

French Onion Soup
Rarebit sourdough crouton

Argyll Smoked Salmon
Toasted rye, Jersey butter 

and lemon

Coconut Parfait 
Rum soaked pineapple, toasted 

coconut and mint

Dark Chocolate Mousse 
Amarena cherries, caramel cacao nibs 

and plant based vanilla ice cream

Buttermilk Panna Cotta 
Passion fruit coulis, mango 

and toasted coconut

Warm Chocolate Fondant 
Vanilla ice cream and 

shortbread crumb

Sticky Toffee Pudding 
Candied pecans, toffee sauce and 

vanilla ice cream

Burnt Basque Cheesecake 
Berry compote, vanilla cream 

and raspberry

Triple Cooked Chips  
Add truffle & Parmesan 1.75

Roast Potatoes 

Cauliflower Cheese  

Tenderstem Broccoli,  
Chilli and Garlic 

Maple Glazed 
Heritage Carrots 

House Salad  

Lebanese Fattoush 
Halloumi, crisp bread, tomato, 

radish, cucumber, mint, 
parsley & buttermilk 

350g Sirloin Steak
Triple cooked chips, 
peppercorn sauce

(£5 Supplement)

350g Ribeye Steak
Triple cooked chips, 
peppercorn sauce

(£5 Supplement) 

Seared Yellowfin Tuna
Pistachio crust, slow-cooked 
peppers,  capers, olives and 

pine nuts

 Roast British Beef 
Roast potatoes, braised red cabbage, 

carrot  and swede mash, seasonal 
greens, gravy, Yorkshire pudding

(£2.50 Supplement)

Celeriac au Poivre  
Peppered celeriac steak, baby 
spinach, hash brown, port and 

mushroom sauce

Herb Roast Chicken
Roast potatoes, braised red cabbage, 

carrot and swede mash, seasonal 
greens, gravy, Yorkshire pudding

Mains

£5.50 each


