
For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive
of VAT.  A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

H a n s ’  S e t  M e n u
 2 course £25 - 3 course £29

Starters
Salmon Roulade

Frisee salad, capers and citrus dressing 

Ajo Bianco
 White asparagus, cucumber, almond, garlic, sourdough bread, served with herb

oil, almond flakes 
 

Mains
Steak and Ale Pie

Mashed potato, garden greens 

Smoked Haddock Fishcake 
Fennel salad and tartare sauce 

Pappardelle
Rich tomato sauce and Wookey Hole Cage aged mature cheddar cheese 

 
Dessert

Chocolate and Raspberry Tart 
Raspberry sorbet 

Fresh Fruit Salad
Elderflower sorbet


