
S E T  M E N U

Cream of caulif lower & Grana Padano soup v

 Fennel & tomato salad, citrus dressing ve g f df        

Potted smoked ham hock, toasted sourdough g f df

Beef stroganoff, pilaf rice g f

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

Pan-fried whole f lounder, pea purée, Pickering watercress,  
minted new potatoes

Chickpea & coriander cake, smoked aubergine, tomato sauce ve g f

Chocolate & walnut sponge, vanilla anglaise v

Brioche & butter pudding, golden sultanas, double cream v

Cherry & apple compote, toasted almonds ve g f df

For allergen and service charge information  
please see main menu.

T WO  C OU R S E S  f rom  12 . 5 0,
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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