
SET MENU 

STARTERS STARTERS 

MAINS MAINS 

NUTS (N)
VEGAN (VG)
SESAME (S)
GLUTEN (G)
ALCOHOL (A)

CLASSIC ONION SOUP (A/G)

IN HOUSE CURED SALMON

6 X SNAILS (G)
GRATINATED CHEESE & TOAST 

PERSILLADE BUTTER, TOASTS

CUCUMBER, RADISH 

12.5 % SVC WILL BE ADDED
 TO YOUR FINAL BILL

ONGLET STEAK
HAND CUT  FRIES, BORDELAISE JUS  (A)

DESSERTSDESSERTS

CREME BRULEE

WALNUT & CHOCOLATE MOIELLEUX 

(90 MINS BOTTOMLESS DRINKS) 

TUESDAY TO  SATURDAY 12PM TO 4.30PM 

KING MUSHROOM (V)
PESTO, ROASTED ALMOND 

+BOTTOMLESS £24+BOTTOMLESS £24

PANFRIED POLLOCK
MASH POTATO, LEEK BROWN BUTTER, CAPERS 

BUTTERNUT SQUASH PIE (VG/N)
CINNAMON, WALNUTS 

2X COURSES £19/3X COURSES £23

CHEESES SEELECTION 

TRUFFLED RIGATONI PASTA (V)
WILD MUSHROOMS,  PARMESAN 


