
Butter-Roasted Flat Iron Steak for Two £44.95
Slow-cooked feather blade, confit tomatoes, grilled field mushroom,

hand-cut chips, peppercorn sauce
GF, S, D, CE, SD

Marinated Chicken Supreme £18.95
Grilled chorizo, pea & broad bean fricassée, parsley sauce

G, D, MU, SD

Pan-Fried Stone Bass £20.95
Marinated globe artichoke, roasted fennel, chervil sauce

GF, F, D, CE, SD

STARTERS 
Rosemary & Garlic Studded Baked Camembert £12.95

House bread
V, G, D, SD

Chicken Liver Parfait £6.95
Red onion marmalade, dressed leaves, bread

G, S, D, SD, SE

Steamed Provençal Mussels £7.95
Black olives, capers, bread

G, MO, SD, CE

Raspberry & Vanilla Crème Brûlée £7.95
Sable crumb

V, G, E, D, SD
 

Sticky Toffee Pudding £6.95
Caramel sauce & clotted cream ice cream

V, G, N, E, D, SD

Tasting of Chocolate £6.95
Double chocolate brownie, milk chocolate mousse, dark bitter crumb,

dark chocolate cream, salted caramel ice cream
V, G, D, S, E, SD, N

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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