
 

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, bacon lardons, watercress salad (gf)  9.50 

Gazpacho, basil (ve)  8.00 

Beetroot, salmon & mackerel fish cake, tartare sauce (gf)  9.00 

Mains 
Gurnard fillet, new potatoes, grilled courgettes, puttanesca (gfo)  20.00 

Pork schnitzel, sauerkraut, skinny fries, peppercorn sauce (gfo)  18.50 

Blue cheese & leek risotto, charred spring onion (v) (gf)  18.00 

Dessert 
Chocolate mousse, brandy sponge (v)  9.00 

Passionfruit bavarois, coconut granola (v) (gfo)  9.00 

Fixed Price Menu 
Monday to Friday 
2 courses for 20.50 
3 courses for 24.50 


