2 courses 15/ 3 courses 20
Includes a glass of wine

STARTERS
Green pea soup, chives vG
Chicken terrine, cornichons, wholegrain mustard mayo, toast
Jersey Oysters No.4's, red wine shallot vinegar, lemon  GF

Mozzarella & tomato salad Grv

MAINS
Salmon & smoked haddock fishcake, poached egg, creamy leeks
Roasted corn-fed chicken thigh, baby potato champ, jus GF
Flat iron steak & chips, French fries, bearnaise supplement 5 GF

Sweet potato & black bean chilli, basmatirice cFve

SIDES

French fries or fat cut chips 3.5
Creamed Spinach 4
Broccoli fleurets & tenderstem 5
Fine green beans 4 / Heritage carrots 4
Baby potatoes 3 / House salad 3.5 / Tomato salad 4

DESSERTS
Affogato, espresso, vanilla ice cream, amoretto biscuit
Lemon meringue pie
Tapioca pudding, strawberry compote, coconut ve

Selection of ice-creams and sorbets, 3 scoops GF

Evening:-Standard

V vegetarian - VG vegan - GF gluten free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase
your risk of foodborne iliness.
All prices included VAT at the current rate. A discretfionary 12.5% service charge will be added to your bill.
Please contact your waiter if you require any information regarding allergies or infolerances



