
 

Lunch Set Menu 
 

 

 

1 course £10.00  2 course £12.95  3 course £15.95 
 

Soup of the day (v & gf) 
 

Chicken & black pudding terrine, pear chutney (gf) 
 

Smoked trout, spring onion & Roquette, lemon & chilli dressing (gf) 

 

*** 
 

Chicken breast, green olive mash, crushed peas & basil cream sauce (gf) 
 

Mushroom & garlic risotto, parmesan & truffle oil (v & gf) 
 

Grilled plaice, bok choi & shallots, greque potatoes (gf) 
 

*** 
 

A La Carte Menu                      V = Vegetarian    GF = Gluten Free   N = Contains Nuts 

 

Ham hock terrine, apple & vanilla purée, pickled apple (gf)            £6.00 

Mackerel fillet, sauté potato & artichoke, shallot dressing (gf)            £6.00 

Cauliflower & goats cheese velouté, pancetta crisp (gf)            £5.50 

Smoked chicken ballotine, beetroot carpaccio, pickled beetroot, carrot & chive brunoise (gf)        £6.50 

Tomato & oregano risotto, sauce vierge & tomato crisp (v & gf)           £5.50 

 

Rib-eye of beef, shallot purée, thyme pomme anna, faggot & merlot jus (gf)         £19.50 

Pork belly, root vegetable pressé, crackling, carrot purée & cider velouté          £16.00   

Seared bream, seafood chowder linguine & crispy kale            £16.00 

Seared salmon, celeriac purée, asparagus, pimento & cockle vinaigrette (gf)         £16.00 

Fried goats cheese crottin, panko breadcrumbs, olive oil jam, pepper purée & lemon cous cous (v)  £15.50    

Seared calves liver, caramelised onion mash, streaky bacon, Savoy cabbage & aged balsamic       £16.00 

 

Side orders   

Fine beans & almonds                 £3.25 

Pesto courgettes                  £3.25 

Truffle mash                   £3.00 

Chips                    £2.50 

Mixed leaf salad                  £2.50 

Carrot with caraway seeds                 £3.25 

Buttered new potatoes                 £3.00 

 
 

Dessert Wines, Coffees & Liqueurs 

Dessert Wine, best late harvest muscat                £4.00 glass (50ml) 

Porto Pocas, Director’s choice vintage character              £3.50 glass (50ml) 

Please ask a member of staff if you would like to choose from our large range of Cognac or Liqueurs 

Espresso, Cappuccino or Filter Coffee                £2.45 

 
All our produce is fresh. Nuts are used in the preparation of some of our dishes; please advise our restaurant manager if you have any allergies.   

A 10% discretionary charge is added to your bill, the whole of which is paid to the kitchen and restaurant staff. 


