Early Bird Menu
Tuesday - Friday 4pm-6:45pm
Saturdays 1pm-4pm
2 courses £25 3 courses £29

Homemade Chicken Liver Parfait
Red onion chutney, toasted sourdough
Soup Of The Day
Crusty bread roll
Mussels Mariniere
Onions, garlic, parsley, white wine, cream, crusty bread
Grilled Goats Cheese
Beef tomato carpaccio, beetroot & balsamic chutney, dressed rocket
Beef & Pork Meatballs
Braised in a red wine & tomato sauce, topped with manchego, served on
toasted sourdough

14 Roast Truffle Chicken
Tomato & rocket salad, parmesan parmentier, chicken jus
Panfried Seabass Fillet
Celeriac puree, chorizo, potato & pea fricasse, topped with
chorizo oil
Porcini Mushroom Croquettes,
creamed spinach, potato rosti, bravas sauce
28 Day Matured Sirloin
Choice of fat chips or fries, grilled tomato, onion rings, choice
of pepper or bearnaise sauce
(£5 Supplement)
Braised Lamb Shoulder Steak,
potato rosti, creamed spinach, lamb jus
Crispy Pork Belly
Apple puree, tenderstem broccoli, black pudding croquette,
cider jus

Baked Basque Cheesecake,
apricot & honey compote, biscoff crumb
Sticky Toftee Pudding
Toffee sauce, vanilla pod ice cream

Vanilla Creme Brulee
homemade shortbread
Cheese Selection
Red onion chutney

ASK A MEMBER OF STAFF FOR INFORMATION ON ALLERGIES AND DIETRY REQUIREMENTS



