
 
 

SET MENU 

£35 TWO COURSES £40 THREE COURSES  
 

STARTERS 

 
 

Sweetcorn Velouté, Croutons, Pancetta  

Roasted Heritage Beetroots, Homemade Ricotta, Orange, Dill   

Apricot & Pistachio Pork Pie, Balsamic & Red Onion Chutney   

Poached Comice Pear, Roquefort, Walnut, Chicory Salad   

 

 

MAINS & GRILL 

 
 

Roasted Cauliflower, Almond & Red Pepper Romesco, Bulgar Wheat Tabbouleh 
Viognier Domaine Coste 175ml £9  

 
 

 

Chicken Breast, Herb Gnocchi, Roasted Courgette, Chard, Rocket Pesto  

Malbec Colección 175ml £9.80 

 

 

 

 

Pork Chop, Tenderstem Broccoli, Sautéed Potatoes, Jalapeño & Coriander Zhoug 

Chardonnay Castel Firmian 175ml £9.25 

 

 

 

 

Hake Fillet, Summer Vegetables, New Potatoes, Samphire, White Wine Veloute 

Gavi di Gavi 175ml £11.80 

 

 

 

 

 

 

 

 

 



 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we 
cannot guarantee our food to be 100% allergen free due to the environment in which it is prepared. 

 
A discretionary 12.5% service charge will be added to your bill. 

 

 

 

DESSERTS 

 

Espresso Crème Brûlée, Churros, Dark Chocolate Ice Cream 

Sauternes, Fleur D'or 100ml £8.00 

 

 

 

Blackberry & Vanilla Custard Tart, Meringue, Blackberry Sorbet 

Moscatel naturalmente dulce 100ml £6.00 

 

 

 

 

Peanut Parfait, Cocoa Croquant, Salted Caramel Popcorn, Banana & Lime Sorbet 

Pedro Ximénez (classic pairing with dark chocolate) 100ml £8.00  

 

 

 

 

Three Scoops of Homemade Ice Creams & Sorbets 

 

  

  

  

 

 

 

 

 


