
ALL DAY SET MENU 

2 COURSES 19.50 | 3 COURSES 23.50

Soup of the Day
garlic focaccia (vg)

Serrano Ham & 
Manchego Croquetas

saffron aioli & pea 
shoot salad

Roast Red 
Pepper Houmous

smoked paprika, 
lemon & chargrilled 

flatbread 
(vg)

Salt & Pepper Squid
wild garlic & lemon mayo

Burrata Bruschetta
tomato, red onion, 

garlic & basil

STARTERS

Cinnamon 
Churros

dark chocolate sauce (v)

Dark Chocolate 
& Orange Torte
orange sorbet (vg)

Sticky Toffee Pudding
salted caramel sauce,

S. Luca vanilla ice-cream (v)

AFFOGATO  
S. Luca vanilla ice-cream & shot of espresso 

ADD A SHOT OF: Frangelico | Tia Maria | Drambuie 3.95 
Disaronno Amaretto | Disaronno Velvet | Orange Liqueur 4 or Diplomático Reserva Rum - 4.25 

DESSERTS

Please inform your waiter of any food allergies or dietary requirements you may have. Scan the QR Code for allergy and 
nutritional information. We cannot guarantee that there will not be traces of other products due to the nature of our production 

area. We apply a discretionary 12.5% service charge to all tables. 100% of all service goes to our staff. VAT charged at the 
standard rate is included. Most major credit cards accepted.

Scottish Coley 
crisp smashed potatoes,
green beans & cowboy 

butter

Chicken Schnitzel
little gem, smoked bacon,
green goddess dressing

 

Steamed 
Shetland Mussels

white wine, garlic, parsley 
& cream with fries

Chargrilled Curried
Cauliflower Steak
riata, spiced lentils

Flat Iron Steak 
fries, micro watercress 

& pickled shallots

Choice of peppercorn 
sauce, Café de Paris 

butter or Béarnaise sauce  

MAINS

+£5 Supplement 


