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2 COURSES AND A GLASS OF WINE £20

Starters

Leek & potato soup, chervil cress, sour dough croutons (vg)
Pork & pistachio rillette, cabbage slaw salad, smoky chilli mayonnaise
Smoked salmon salad, caper aioli, pickled shallot rings, dill
Quinoa, spinach, cucumber, red peppers, hazelnuts, vinaigrette dressing (vg)

Mains

Venison ragout, fresh pappardelle, crispy kale, parmesan
Rigatoni Arrabiata sauce, black olives, basil (vg)
Confit duck leg, puy lentil, root vegetables, red wine sauce
Roasted cod loin, grain mustard potatoes, baby spinach

Sides

£5 each
French fries
Minted new potatoes
Tender stem broccoli
Rocket & parmesan salad

Desserts

Sticky toffee pudding, caramel sauce, vanilla ice cream
Vanilla creme br(ilée, raspberry, peanut butter cookie
Dark chocolate tart, Amarena cherry ice cream
Selection of cheeses, grapes, quince & crackers (£5 suppl.)
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Menu price includes VAT at the current rate. There is a 12.5% service charge added to the bill.
Please inform your waiter if you require any information regarding allergies or intolerances. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness



