
Sample Set Menu

Starter

Carrot & Coriander Soup (V)

Flame Grilled Mackerel
Citrus Ponzu Dressing, Avocado, Cucumber

Chicken Liver Parfait
Apricot, Toasted Brioche

Main Course

Roast Breast of Chicken
Creamed Potato, Hispi Cabbage 

Loch Duart Salmon 
Baby Gem Lettuce, “Caesar” Velouté

Mushroom Agnoletti (V)
Forest Mushroom, Parmesan 

Dessert

Toffee Apple Pudding
Toffee Sauce, Apple Compote, Vanilla Ice Cream

Chocolate Torte
Raspberry Gel, Cookie Crumble, Raspberry Sorbet

Selection of Ice Cream & Sorbet

TWO COURSES £22  - THREE COURSES £27

Prices include VAT. As always, we spend time sourcing the best and finest ingredients from around our shores and beyond. All our food is cooked to order, therefore 
cooking times may vary. If you have any food allergies, please inform a member of staff, as we have additional information and options for you. An optional service 

charge of 10% will be added to your bill. This is a sample menu, therefore dishes are subject to change.


