
We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the team. 
A discretionary 10% service charge will be added to your bill. 

 

   

 
 

 
LUNCH MENU 

 
 
 STARTERS Buffalo mozzarella   

tomato and ‘Nduja jam, courgette and nut salad, lemon  

£9 

Chicken and leek croquette 
Chicory salad, sweet mustard dressing 

£6.5 

Beetroot salad   
ricotta, spiced pumpkin seeds and sticky walnuts 

£6 

Golden beetroot carpaccio   
Goats curd, harissa pumpkin seeds, sorrel  

£5 

Chilled tomato and red pepper gazpacho   
a wedge of focaccia 

£6.5 

MAINS 5 oz. flat-iron steak   
french fries, peppercorn sauce, baby gem 

£18.5 

Hassel back beetroot 
Hummus, tenderstem broccoli with a mustard and 
coriander dressing 

£14 

Trout tagliatelle 
Honey and lemon tagliatelle, steamed trout 

£17 

Pork ribeye 
Brown butter fenel sauce, fennel and apple salad 

£17.5 

Miso-glazed aubergine   
steamed rice bun stuffed with roasted peanuts  

£14 
 

DESSERTS Vanilla crème brûlée     £8.5 

Baked vanilla yoghurt   
strawberry and elderflower granita, rapeseed biscuits 

£6 

Honeycomb ice cream   
dark chocolate sauce and a wedge of honeycomb 

£6.5 

Sticky banana loaf    
butterscotch sauce, candied pecans, muscovado cream 

£7.5 

Rose water ice cream  
pistachio, almond and candied lemon biscotti 

£6 

SWEETS  Dark chocolate, salted orange and pecan fudge 
 

£3.5 
 


