
 
 
 

Food Allergies & Intolerances: if you have any concerns relating to allergens, please speak to the Duty Manager prior to ordering. 
Whilst every precaution is taken to avoid cross-contamination we can't guarantee that any items are completely allergen free due to 
being produced in a kitchen that contains ingredients with allergens. Although the greatest care is taken during preparation, game 

dishes may contain steel shot or bone fragments. All prices include VAT.  
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Set Menu 

£24.00 for 2 courses or £29.50 for 3 courses 
Available Monday to Friday 12.00pm – 6.30pm 

Saturday 12.30pm – 6.30pm 

 
STARTERS 

Crispy Quail’s Scotch Eggs E,F,G,SU 
Torched baby gem, salted anchovies, homemade salad cream 

Garden Pea & Watercress Velouté E,G,CE,A 
Poached egg & crispy onion, garden her oil 

Marinated Halloumi D 
Roasted peach, maple, chilli oil, bitter leaves & pomegranate 

MAINS 
Pan Fried Chalk Stream Trout F,MO,CR,D,A 

crayfish butter sauce, jersey royals, chives & tenderstem 

Pan Fried Chicken Breast D, SU 
Potato & Truffle Gratin, Cavolo Nero, Green Beans & Truffle Jus 

Red Onion & Thyme Pave A,SU 
whipped vegan feta, English peas, broad beans, wild mushrooms & truffle sauce 

DESSERTS 
Affogato D 

served with baileys 

Pumpkin & Orange Layered Cake G,D,E,SO,L 

chai ice cream 

Vegan Chocolate & Avocado Torte VE 

Honeycomb & passion fruit sorbet 
 

 


