
3‌ courses‌
£50‌

We are unable to guarantee the total absence of allergens due to an open plan kitchen, please inform us if you have a food allergy‌
or intolerance. The Set Menu cannot be used in conjunction with any other offer, including our 10% privilege or alumni cards.‌ ‌

13.5% discretionary service charge will be added to you bill. 100% of all tips go to our team.‌

’’our chefs & bartenders will make every effort to accommodate any special requests’’‌

Roasted Jerusalem Artichoke Soup ‌(VG)‌

Game Terrine, ‌prune, pear chutney & sourdough toast‌

Falafel, ‌chickpeas, chicory, radish & tahini dressing (VG)‌

Cornfed ‌Chicken Breast, ‌wilted gem lettuce, parsley

potatoes, wild mushrooms, mustard cream sauce‌

Salmon & Dill Fishcakes, ‌spinach & tartare sauce‌

Wild Mushroom ‌& ricotta risotto (V/VG)‌

Sticky Toffee Pudding, ‌vanilla ice cream‌

Chocolate Pot, ‌orange crème fraiche, hazelnut praline‌

Roasted Pineapple, ‌coconut sorbet (VG)‌


