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To Begin  

Today’s freshly baked bread and butter  

Starter 

Parmigiana Aubergine, tomato sauce, parmesan foam 

 Seared Sea Trout  Avocado, Kalamasi, Fennel 

 

Beef Carpaccio  basil pesto,pinetus milk, pizzaiola sauce  

Barbecued Courgette Basil puree, romesco, confit cherry tomatoes 

 

 

 

 

 

Main Course 

 

 

Roast Dinner Choice of Beef, Chicken or  

Children’s Roast Available £15 

 

Quail Broccoli, wild garlic quail jus, paccheri 

 

Cauliflower Steak Mushroom veloute seasonal vegetable 

 

Stone Bass Spring Vegetable, Beurre Blanc 

Saffron Risotto Confit fennel, rouille   

 

 

 

 

 

Sides 
Hand Cut Chips Chicken skin salt £6.5 

Grana Padano Truffle Chips £8.5 

Leek & Potato Leek Emulsion, Alliums £7 
Seasonal Vegetables  £6.5 

 


