
 

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed to staff. If you have 
any questions about our ingredients, or have other dietary requirements, please ask any member of staff who will be 

happy to help. Some products in our range contain nuts and other allergens. As a result traces of these could be found in 
other products served here. VAT will be charged at the prevailing rate. 

 

 

DINNER MENU 
Two courses £29.50 | Three courses £38.00  

 
 
 

CANAPÉS AND BREAD 
Chef’s choice 

 

 
TO START 

 
Soup of the Day 

 
Smoked Duck  

Beetroot, Chicory & Juniper 
 

Beetroot Cured Salmon 
Salmon Pate, Root Vegetable Salad & Thyme Crackers  

 
Grilled Polenta 

Balsamic Tomatoes, Goats Curd & Lovage 
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MAIN COURSE 
 

Belly Pork 
Champ potato, cauliflower & chorizo 

 
Silver Hake 

Gem lettuce, prosciutto, samphire & Shetland mussels 
 

Guinea Fowl 
Leg parcel, wild mushrooms, fondant & bacon sauce 

 
Gnocchi  

Roast peppers, courgette, smoked mozzarella & heritage tomato salad 
  

Rib-Eye Steak 
Field mushroom, grilled tomato, chunky chips & red wine or peppercorn sauce 

(£5.50 Supplement)  
 
 

SIDE DISHES  
 

Seasonal Vegetables  
£3.00 

 
Heritage New Potatoes 

£3.50 
 

Wilted Spinach  
£2.50 

 
Mash potato  

£2.50 
 

Chips  
£3.50 

 
Honey and Thyme Carrots  

£3.00 


