
 

All prices include VAT at the current rate. A discretionary 12.5% service charge will be  
added to your bill. 

 For any allergies and intolerances, please speak with member of staff 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness 

 
 

 

 

Starters 

Roasted butternut squash soup vg 

Crispy squid rings, tartare sauce 

Salad of Le Puy lentils, grilled broccoli and avocado, French dressing 

Terrine of ham hock, celeriac rémoulade, garden leaves 

Main courses 

Grilled steak frites, béarnaise sauce 

Roasted cod meunière, baby spinach, potato purée 

Pumpkin and sage risotto, toasted hazelnuts vg 

Breaded escalope of free range chicken, parsley and garlic butter 

Sides 

Pommes frites 4.00 

Garden salad 4.00 

Extra fine green beans 4.00 

Buttered new potatoes 4.00 

Tender stem broccoli 4.00 

Dessert 

Caramelised lemon tart 

Pineapple carpaccio, coconut sorbet vg 

Bitter chocolate brownie, vanilla ice cream 

Selection of artisan cheeses (£5 supplement) 

3 courses £20 

Including a glass of wine 

 


