
 

ALLERGEN INFORMATION AVAILABLE ON REQUEST 

ALL PRICES ARE INCLUSIVE OF VAT. 

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 

DAILY SET MENU  
2 COURSES, £13 
3 COURSES, £16 

(Available daily 12pm – 6:30pm) 
 

STARTERS 
 

 
SOUP 

Fresh seasonal ingredients, served with baguette.  
Ask your waiter for today’s special 

 
SMOKED DUCK BREAST  

Served with plum sauce and edible flowers 
 

ROASTED BUTTERNUT SQUASH (V) 
Topped with goat cheese, rocket and balsamic reduction 

 
 

MAINS 
 
 

FISH AND CHIPS 
Traditional beer-battered haddock fillet, tartare sauce and chips 

 
CRUSTED CALVES LIVER 

Served with roast plum tomato, sweated onions and grilled bacon 
 

SEASONAL GRILLED VEGETABLES (Ve) 
Served with Mediterranean spicy dressing 

 
DESSERT 

 

 
SELECTION OF ICE CREAM AND SORBETS 

 
VELVET CHEESECAKE 

Served with nectarine compote 
 

ETON MESS 
With whipped cream and mixed berries 


