
Prices and dishes correct at time of publishing
A discretionary service charge of 12.5% will be added to your bill

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do
not include all ingredients. If more information about allergens is required, please ask a member of the team

TO START

Soup of the day
Bread with Alderney butter

Spinach and mozzarella arancini (v)
Tomato sauce, rocket leaves

Lobster salad
Sliced apple, lettuce, strawberries, honey lime dressing

Smoked duck breast
Sweet potato purée, pomegranate, salad

MAIN DISHES

Traditional roast beef or roast chicken
Roast potatoes, honey glazed parsnip and carrot, Yorkshire pudding, cauliflower cheese, pan jus

Pan fried fillet of sea bass
Crispy new potatoes, green beans, hollandaise

Rump of lamb
Mashed potatoes, Savoy cabbage, peas, pan jus

Gnocchi quattro formaggi (v)
Four cheeses, spinach, pine nuts

TO FINISH

Sticky toffee pudding with vanilla ice cream

Vanilla panna cotta with Chantilly cream and berry coulis

Selection of ice cream or sorbet (three scoops)

2 courses £23 | 3 courses £28


