
S E T  M E N U

 
Monday to Friday 12pm-3pm.

Courses - Two £24, Three £30

Tuesday to Thursday 6pm-7pm

Courses - Two £30, Three £36

v vegetarian, ve vegan, gf gluten free, * adaptable
Please advise a member of our team if you have any food allergies or special dietary requirements.                        

An optional 10% service charge will be added to your bill. 

Please speak to a member of the team if you would like this to be removed. 

Prices include VAT at current rate. 

10.03.25

S TA R T E R S 	

ROAST FIORENTINO  
TOMATO & BASIL SOUP ve, v, gf*	   
panzanella                                        

CHICKEN LIVER PARFAIT gf* 
blood orange, fig chutney, brioche

SHETLAND MUSSELS gf 
cider, chorizo, spring onions

M A I N S 	

ROAST PORK LOIN gf 
parsnip, kale, apple jus

SEABASS FILLET gf*                                             
artichoke puree, savoy cabbage,  
tomato & gorgonzola fondue

BEETROOT & SHALLOT TART v, ve* 
goats cheese, watercress

P U D D I N G S

FORCED RHUBARB v, gf 
lemon & ginger posset 

WARM CHOCOLATE CAKE v, gf 
white chocolate mousse, chocolate ice cream

BARKHAM BLUE CHEESE v, gf*   
fruit cake, chutney 


