
 
 

 

Two Courses £15/ Three Courses £20 
Including a 125ml glass of house white or red wine  

 

 
                                         Starters 

 
                               Butternut squash soup, chestnut, chives, sour cream 

  
                          Smoked haddock scotch egg, celeriac & grain mustard 
 
                                    Salt & Pepper squid, house sweet chilli dressing  

 
Cashel Blue, walnut, chicory 

Main courses 
 

Baked cod, beans & chorizo 
 

Madras sea bream with potatoes, onions, coriander, yoghurt & lime 
 

Shetland mussels, shallots, garlic, cream & parsley, chips 
 

Chestnut & wild mushroom risotto 

 
 

Desserts 
 

Bramley apple, blackberry crumble, vanilla ice cream 
 

Flourless chocolate tart, crème fraiche 
 

Lemon posset, ginger shortbread 
 

Sherry trifle 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
         

          All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill 
 Food allergies and intolerances - before ordering please speak to our staff about your requirements 

Thank you 


