
(c) Crustaceans (ce) Celery (d) Dairy (e) Eggs (f) Fish (p) Peanuts (g) Gluten (l) Lupin (n) Nuts (mo) Molluscs (mu) Mustard (s) Soya (sd) Sulphur Dioxide (se) Sesame Seeds 
(v) Vegetarian (vg) Vegan (gr) Garlic

Roasts of The Day

P U D D I N G S

S T A R T E R S

SOUP OF THE DAY    
‘please ask about allergens’

TWICE BAKED DOUBLE GLOUCESTER SOUFFLÉ
fresh chives, truffle oil (V, E, D, G, SD)

HEIRLOOM TOMATO
tomato, watermelon, candied walnuts, white balsamic

(V, VG, N, SD)

CLASSIC CAESAR
white anchovies, sourdough croutons, shaved parmesan 

(F, E, G, SD) 

HOME SMOKED DUCK 
chicory, medjool date, watercress, orange, pomegranate (SD)

SMOKED SALMON 
capers, parsley, shallots, lemon, sourdough bread (F, G, SD)

Mains
GRILLED RUMP STEAK,  

FRIED EGG & CHIPS 
smoked tomato, wild rocket, peppercorn sauce 

(D, SD)

GRILLED SALMON CHIMICHURRI 
burnt lemon, smoked tomato, wild rocket, new 

potatoes (F, D, E, SD)

AUBERGINE, COCONUT  
& LEMONGRASS CURRY 

new potatoes, cashew nuts, chickpeas, coconut 
rice (VG, V, SD, N, P)

ROAST COD LOIN POLONAISE 
cauliflower purée, tenderstem broccoli, toasted 

almonds (F, D, G, E, SD)

GOAT’S CHEESE & WILD MUSHROOM 
OPEN RAVIOLI 

tenderstem broccoli, roast hazelnuts, broccoli 
pesto (V, N, E, G)

CRÈME BRÛLÉE 
almond puff pastry straw  

(V, D, E, G, N)

MELTING CHOCOLATE FONDANT 
marshmallow, vanilla ice cream (V, G, N, D, E)  

‘please allow 15 minutes’

PINEAPPLE & MANGO CARPACCIO 
kiwi fruit, pomegranate, coconut sorbet 

(VG, V, SD) 

PRALINE & STEM GINGER BOMBE 
warm chocolate sauce  

(V, E, G, N)

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

B O T T O M L E S S  P R O S E C C O ,  W H I T E  &  R E D  W I N E
L A U N C H  O F F E R  -  T W O  C O U R S E S  £ 2 4 . 5 0   / /   T H R E E  C O U R S E S  £ 2 9 . 5 0

ROAST ANGUS BEEF 
Yorkshire pudding, horseradish, gravy  

(D, G, SD)

THYME ROAST HALF CHICKEN 
pigs in blankets, bread sauce, gravy  

(D, G, SD)

SLOW ROAST PORK BELLY 
crackling, apple sauce, gravy  

(D, SD, N)

ROAST FISH OF THE DAY 
please ask for details 

VEGETABLE TART OF THE DAY 
please ask for details

All roasts served with roast potatoes, 
seasonal greens,  roast vegetables

ARTISAN CHEESES 
served with biscuits, celery, grapes & fruit chutney  (please ask for allergens) 

Add a glass of port (£4 supplement)


