
 

Please inform our Front of House Team regarding any food allergies or intolerances.  
 

 

LUNCH 

STARTERS 
–––––– 

Mediterranean Vegetable Salad (V) 
Panzanella, feta cheese £9.75 
Make it a main course by adding crispy chicken £17.75 

Soup of the day (*G) 
With a warm homemade bread roll  £7.95 

Hot Smoked Sea Trout Roulade (*G)  
Dill emulsion, pickled cucumber, creme fraiche £12.95 

Chicken Liver & Foie Gras Parfait (G) 
Baby leaf salad, charcoal cracker, pickled berries £9.95 

MAIN COURSES 
–––––– 

Handmade Heritage Beef Burger  
Cajun fries & little gem salad  £19.95 

Panko-crumbed Chicken Escalope                                                                                                                                         
Rich tomato ragout, capers, rocket & parmesan  £19.45 

Risotto of Dill and Pea (*V) 
Creme fraiche, preserved lemon £16.95 

Fish of the Moment (*G)  
See server for details  Market price  

DESSERTS 
–––––– 

Chocolate Marquise 
Crème fraiche sorbet, macadamia brittle, chocolate soil £8.95 

Raspberry Bavarois 
White chocolate soil, raspberry sorbet £8.95 

Selection of Fine Cheeses (*G)                                                                                                                                  
Cringletie chutney & artisan biscuits  £14.95 

 

 
 

(G) Gluten free, (*G) Gluten free on request, (V) Vegetarian, (*V) Vegan on request 


