
S E T  M E N U

Pea, mint & marjoram soup ve g f df

 Apple, spinach & endive salad, croutons, 
blue cheese dressing v g f (without croutons)      

Potted smoked mackerel , horseradish crème fraiche, 
toasted baguette g f (with gluten free bread)

Grilled ‘ dab’ ( f latf ish), hispi cabbage, sauté potatoes, lemon butter g f

 Steak Frites, garlic & herb butter, fries, green salad (Supplement 2.00)

Confit pork leg, mouselline potatoes, béchamel sauce, 
braised baby gem & spring vegetables

Spring vegetable risotto with French beans, peas, broad beans, 
courgettes, asparagus & sugar snaps, 

Grana Padano cheese ve (without cheese), df (without cheese), g f

Caramelised banana & chocolate mousse v g f

Pineapple pavlova, pina colada sauce v g f

Crème caramel , cat’s tongue biscuit v g f (without biscuit)

For allergen and service charge information  
please see main menu.

T WO  C OU R S E S  f rom  11.95 ,
A DD  A  T H I R D  C OU R S E  for  3 . 5 0

S e r ve d  Mon d a y  t o  S a t u rd a y  u nt i l  6 . 3 0 pm 
Avai l a bl e  e ve nin g s  Mon d a y  t o  T hu rs d a y  f rom  6 . 3 0 pm
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