
A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our 
utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could 

be found in other products served here. An allergen menu is available for your information. Please ask any member of staff for advice.

Starters

Chicken Liver Parfait, Red Onion Marmalade, Brioche 540kcal

Or

Soup Of The Day, Homemade Focaccia 320kcal

Or

Trio Of Beets, Whipped Goats Cheese, Nut Crumb 380kcal

Main

Slow Braised Feather Blade, Champ Mashed Potato, Stem Broccoli 780kcal

Or

Seafood Linguine, Shellfish Broth, Samphire 690kcal

Or

Roasted Squash Risotto, Crispy Sage 600kcal

Desserts

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 760kcal

Or

Dark Chocolate Mousse, Candied Orange 480kcal

Or

Croissant Bread And Butter Pudding, Crème Anglaise 810kcal

2 Courses £20 | 3 Courses £25

Sides
Winter Greens 206kcal  £7

Pickled Onion Rings 321kcal £6.50 
Aspen Fries 412kcal £ 7.50 

Honey Roasted Roots 276kcal £ 6.50 
Triple Cooked Chips 319kcal £6.50 

Lunch & Early Dinner

Monday to Friday
Lunch 12 -2pm | Early Dinner 5 -6pm
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