
2 courses‌
28.95 

3‌ courses‌
33.95 

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’’ 

12 - 6‌pm | Monday - Friday 

Red Lentils & Spinach Soup‌

Gem Lettuce, ‌soft boiled egg, anchovy, parmesan &‌

sourdough croutons‌

Chicken Liver Parfait, ‌red onion chutney & toasted brioche‌ ‌  

Cornfed Chicken Thighs, ‌new potatoes, peas & wild garlic‌ ‌

Fillets of Red Mullet, ‌sweet peppers, olives & basil‌

Spinach, Ricotta & Confit Garlic Pizzetta‌

6oz Sirloin Steak, ‌homemade chips & green salad‌

(3.50 supplement) 

Crème Brulee, ‌shortbread‌

Glazed Lemon Tart, ‌blueberries‌

Goat’s Cheese, ‌celery, quince jelly & crackers‌  
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