
For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the 

manager.  A discretionary 10% service charge will be added to your bill. 

 

                                              Chef’s selection 

 

Starters  

Spinach and potato soup with sage 

                               Potted salmon, smoked beetroot and tarragon 

Red pepper and feta cheese tarte tatin 

 

Mains 

Pan fried chicken, salsify, carrot and potato cake, orange and peppercorn sauce 

Fish pie, kale, mash, parmesan foam 

Butternut squash polenta, walnuts, baby onions 

 

Desserts 

Tiramisu, mascarpone mousse, cappuccino semi gel, coffee sponge 

Rhubarb and custard crumble tart, orange curd and ginger beer sorbet 

Selection of cheese, chutney and oat cakes  

 

 

 

 
Early Diners (17:30-19:00): £14.50 

(Includes two courses and a glass of wine) 

Two courses: £15.95         Three courses: £19.95 

 

 


