LUNCH SET MENU

Two-course £29 | Three-course £35

Monday to Friday 12pm — 3pm & Spm - 6pm
Sunday 5pm to 6pm

To Start

Ham hock & confit chicken terrine, carrot & apricot chutney, sourdough ¢2s6s:011.1213
Lemon chickpea hummus, Pickled carrot, cucumber & crackers 22659111219 @)
Cured sea trout, shaved fennel, blood orange & keta caviar ¢2.:0.113

Spring garden pea & mint soup, sourdough 65910111213 @)

To Follow

Prawn Linguini, San Marzano tomato, lemon & red chillies @s46789.10.111
Braised lamb shoulder cottage pie, garden peas & mint puree, thyme lamb jus @93
piced roasted cauliflower, turmeric & coconut velouté, roasted chickpeas @801 1

Berkshire pork chop, Pommery mustard & apple sauce,
hispi cabbage +£5 @69.11.19

Sides
Cornish potatoes, garlic & herb butter @
Koffman’s skin on fries, rosemary salt © e

French beans, apricot harissa & crispy shallots 51

To Finish

Balinese vanilla créme bralée .9
Buttermilk & elderflower mousse, compressed granny smith apples ©6759.:9
Double chocolate fudge brownie, exotic fruit sorbet (.3.6.7.59ve

Seasonal cheese, red onion marmalade, Neal’s Yard crackers +£4 565910111213

Menu with
of allergens through potential cross-contact; however, we cannot guarantee that any of our foods are allergen-free or suitable Calories
» S E]

for those with allergies. Please speak with our trained team about allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts, (2) Peanuts or
products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or
products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or products, (14)
Lupin. A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of VAT at the current rate. E e

If you have any allergies, please speak to a member of our team. We always endeavour to manage the unintentional presence
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