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PLEASE INFORM OUR WAITING STAFF OF ANY DINERS WITH ALLERGIES, INTOLERANCES OR SPECIAL REQUIREMENTS.

PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION REGARDING FOOD ALLERGIES AND INTOLERANCES.

V = VEGETARIAN DISHES     GF = GLUTEN FREE     GFA = GLUTEN FREE AVAILABLE     DF = DAIRY FREE
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Vegan Menu	

£25 for 3 courses

Starter
Bubble and squeak croquette with cranberry gel

Main
Penne pasta with black olive capers and spinach in a tomato ragout

Dessert
Rum poached pineapple with a coconut sorbet
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MODERN BRITISH IRISH CUISINE
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