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2 Courses £26.5 3 Courses £31.5

Starters
Wild Mushroom Soup, Parsley Qil (vg)
Cured Sea Bream, Citrus, Shaved Fennel
Chorizo Picante, Crispy Polenta, Chive Mayo

Mains
Grilled Rump Steak & Autumnal Vegetables, Truffle
Roast Cod, Spinach, Tomato, Basil
Ricotta & Cavolo Nero Ravioli, Brown Butter, Hazelnuts

Desserts
Apple Strudel & Almond Crumble, Vanilla Ice Cream
Spiced Pumpkin Mousse, Chocolate Soil, Orange
Affogato

Sancerre Bué Domaine Philippe Auchére 2023 Loire Valley, France
175 ml Glass 19.5 | 375 ml Carafe 39.5 | Bottle 78

Biosphere Pinot Noir Lothian Vineyards 2024 Elgin South Africa
175 ml Glass 14.5 | 375 ml Carafe 28.5 | Bottle 56



