
 

v  ( v e g e t a r i a n )  v e  ( v e g a n )  g f  ( g l u t e n  f r e e )  g f o  ( g l u t e n  f r e e  o p t i o n  a v a i l a b l e )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t a r y  r e q u i r e m e n t s  o r  r e q u i r e  a l l e r g y  i n f o r m a t i o n ,  p l e a s e  a s k  a  t e a m  m e m b e r .  

P l e a s e  b e  a w a r e  t h a t  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p r e p a r e d  a n d  c o o k e d  i n  o u r  k i t c h e n .   
A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   

C A R D  &  C O N T A C T L E S S  P A Y M E N T S  O N L Y  

Specials 
Monday to Saturday 12pm to 9pm 

Starters 
Pigeon breast, artichoke, pomme puree, blackberry jus (gf)  9.50 

Carrot & ginger soup, creme fraiche, sage oil (v) (gfo)  8.50 

Crab fritters, lemon aioli, pickled fennel (gf)  9.50 

Mains 
Chicken parmigiana, house salad, fries (gfo)  19.00 

Seabass, crushed new potatoes, courgette, sauce vierge (gf)  19.50 

Truffled mushroom risotto, spinach, parmesan (v) (gf)  18.00 

Fixed Price Menu 
Available Monday to Friday only 

2 courses for 20.50 
3 courses for 24.50 

 
Chose any dessert from our main menu (the cheeseboard is £3 extra) 


