
Starters 

Smokey honey BBQ glazed ribs with slaw GF

Creamy wild mushrooms served on sourdough with chive & crispy enoki

Grilled sardines, heritage tomatoes, lemon salsa & basil GF

Roasted butternut squash and thyme soup  VE, GF

Charred Tenderstem, onion & carrot purée, crispy shallots, balsamic & honey glaze VE

Mains

Black garlic bavette steak served with miso-glazed king oyster, rocket & fries GF

Lamb rump (served medium) with pea & mint, wild mushroom & cider sauce GF (Surcharge £5) 

Stuffed truffle & cherry chicken leg served with chicken sauce & charred asparagus GF

Seabass served with fennel & herb salad GF

10 oz Ribeye served with Portobello mushroom & bone marrow mash or fries GF (Surcharge £10) 

Cauliflower steak, spiced yogurt glaze, golden couscous, smoked ketchup VE. GF

Please ask a member of our team for detailed allergen information
V-Vegetarian   VG-Vegan  VGO-Vegan Option  GF -Gluten-Free  GF -Gluten-Free Option  N-Contains Nut     

A discretionary service charge of 12.5% is added to your bill

Desserts

White chocolate cheesecake V, VEO

Sticky toffee pudding served with ice cream or cream 

Triple chocolate mousse cake V

Ice cream and sorbet GF, VEO

Fathers Day Menu
2 Courses 27.95
3 Courses 32.95


