
 

 
 

Sundowner Set Menu 
 

2 courses for 18.50 / 3 courses for 22.50 
5pm to 7.15pm Tuesday to Friday 

 
Starters 

 
Spiced parsnip soup w/Parmesan toast (veg) 

 
Farmhouse terrine, sweet onion chutney  

& sour dough toast 
 

Squid ink arancini, saffron & lime mayonnaise 
 

To Follow 
 

Pappardelle pasta, Pied de Mouton,  
Pecorino & fine herbs (veg) 

 
Whole grilled mackerel w/Datterino tomato  

& beetroot gratin 
 

Bertha roast Black Pig chop, roast leeks  
& fennel mayonnaise 

 
Suggested sides 4 each 

 
Roast beetroot & spelt salad(veg),  

Buttered French beans (veg), Seasonal greens (veg) 
Roast potatoes, rosemary & garlic (vgn) 

 
To Finish 

 
Crème Catalana 

 
Apple & plum crumble baked w/fresh cream 

 
Cheese selection, membrillo,  

celery & water biscuits 
 


