
 

 

 
All our menus are seasonal and thus subject to availability. Please let us know if you have any intolerances or allergies. (v) vegetarian (gf) gluten 

free (ve) vegan (n) nuts (se) sesame All prices include VAT and a discretionary 13% service charge will be added to your bill. 

 Set Lunch Menu 
Two Courses £20 | Three Courses £25 

 

TO START 

Sweetcorn & Potato Soup 
chorizo, piquillo peppers (gf, ve on request)  

 
Salmon & Hake Fishcake 

garlic mayonnaise, pickled kohlrabi salad (gf) 
 

Pork Croquette 
celeriac remoulade, burnt apple ketchup (gf) 

  
 

TO FOLLOW 
Caramelised Hispi Cabbage 

white beans, almond romesco sauce, garlic crisps  (gf, n, v, ve on request) 
 

Cider Battered Pollock 
peas, potato rosti, tartare beurre blanc (gf) 

 
Wagyu Smash Burger 

fries, house baked bun, bbq chipotle sauce, smoked applewood, confit garlic mayo 
  

ON THE SIDE 
Badger’s Garden Salad – lemon dressing (gf, ve) 8 

Charred Hispi Cabbage – xo sauce, smoked seeds (gf, v, ve on request) 7 
Truffle Mac ‘n’ Cheese– bacon & onion crumb  (v on request) 8 

Skinny Fries – xo mayo (gf, ve) 6.5 
                               
 

SOMETHING SWEET… 
Sticky Toffee Pudding 

fior di latte, caramel sauce, candied pecans (gf on request, v, n) 
 

Dark Chocolate Cremeux 
blood orange sorbet, chocolate soil (gf, v, ve) 

 


