
This is a sample menu only. Prices and dishes correct at time of publishing.
A discretionary service charge of 12.5% will be added to your bill. 

All our food is prepared in a kitchen where nuts, gluten and other allergens 
are present and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a 

member of the team. Adults need around 2000 kcal per day. 

STARTERS

Soup of the day (v) £7

Bread and Alderney butter

Torched mackerel fillet 9

On sourdough bread with mango, pomegranate salsa and dill oil

Warm spiced smoked duck breast £12

Honey glazed carrot, orange segments, pomegranate and parsley oil

MAIN DISHES

Sous vide corn-fed chicken breast £19

Pearl barley and pea risotto, parsnip crisps, chicken jus

Roasted harissa cauliflower (vg) £14

Lentil and coriander dahl, roast cauliflower purée

Whole lemon and thyme sea bass £26

Garlic Hasselback potatoes, sauce vierge

SIDE DISHES

£4 per dish

Homemade chunky chips

French fries

Minted new potatoes

Buttered seasonal vegetables

Rocket and parmesan salad

House salad

D I N N E R   M E N U   S U N D A Y  -  T H U R S D A Y
Served 6pm - 8:30pm


