
 

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.  

2 courses and a glass of wine £15 
 

Quinoa salad, cranberries, feta, seeds & toasted hazelnuts 
Red curry & herb Basmati rice balls, Thai salad 

Crispy Squid, curry leaf & chilli, green mango sauce 
Pomegranate glazed Chorizo, sunflower crispy kale 

 

Orzo; datterini tomatoes & olive, thyme roasted red onion, basil 
Egg El Ranchero, chorizo, kidney bean, crushed avocado, tortillas 

Grilled Cornish Mackerel, leeks, lemon confit, green tapenade 
Pancetta “Crudo”, fresh rigatoni, tomato sauce, mozzarella 

 

French fries, spicy ketchup 
Cajun sweet potato chips 

Tender stem broccoli 
 

Strawberry fool, caramelised crumbs 
Lemon, hazelnut & Polenta cake, clotted cream 

Ice creams & sorbets, seeded granola, chocolate snap 
Orange & chocolate Brownie, milk ice cream 

Monday – Thursday 12.00 – 23.00 
Friday – 12.00 – 19.00 

Reservations up to 8 guests 

 

  


