
(Ve) Vegan - (V) Vegetarian - (GF) Gluten Free

FOOD ALLERGIES & INTOLERANCES:
Before you order, please speak with our staff if you would like to know about our ingredients; we cannot guarantee that any food
or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients, and alcohol may be
present in some dishes. Prosecco served in 125ml measure. All prices include VAT at the current rate. A discretionary 10% service
charge will be added to your bill - if you feel that we have not met your expectations, please let us know and we will deduct this
charge.
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Charred Cauliflower Steak
Romesco sauce, toasted seeds (Ve, GF)

Crispy Brie Bon Bons
Golden crumb, sweet chilli jam (V)
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Passionfruit Posset
Fresh fruit (GF)

Roasted Tomato & Basil Soup 
Roasted tomatoes, fresh basil herb oil, warm roll (Ve, GF)

Wild Mushroom & Spinach Risotto
Creamy risotto, wild mushrooms, truffle oil (Ve, GF)

Seared Salmon Fillet
Crushed potatoes, spinach, prosecco cream sauce (GF)

British Cheese Selection
To share - supplement (£5)

A selection of British cheeses served with biscuits and accompaniments

Dark Chocolate & Raspberry Torte
Rich dark chocolate with raspberry (Ve)

Garlic Butter King Prawns
Chilli, parsley, grilled lemon (GF)

Surf & Turf to Share
Supplement applies (£7)

Sirloin steak, king prawns, fries, garlic mushrooms

Roast Duck Breast
Fondant potato, red cabbage, cherry jus (GF)

Dessert Sharing Platter for Two
To share - supplement (£5)

A selection of mini desserts to share.


