
2 courses 22   /     3 courses 28
Add a glass of house red or white wine 6.50

Chicken and mushroom fricassee (gf),
crushed sweet potato

Roasted coley (gf),
braised fennel, lemon beurre blanc

Celeriac and rainbow chard tart (vg),
cherry tomato couli

Please always inform your server of any allergies or intolerances before placing your order. 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

 v- vegetarian / vg - vegan / gf - gluten free. A discretionary service charge of 12.5% will be added to your bill.

Set Menu

STARTERS

Soup of the Day

Smoked Mackerel (gf),
dill, blueberries and Frisée salad, toasted seeds

Burrata (v, gf),
radicchio and pomegranate, pistachio pesto

MAINS 

DESSERTS

Cakes from the trolley

Selection of cheeses (v)
seeded crackers, quince jelly

From 12pm until 6pm


