
Starters
Roasted cauliflower soup with crusty bread and cauliflower leaf oil

Panfried pigeon breast with a sticky red wine glaze
Crispy chicken thighs with hot honey mustard

Brown crab cakes with dill hollandaise

Mains
Thai red chicken curry with rice & poppadums

Beef stew with chive mash
Oven roasted salmon with a pea puree, salt and vinegar crumb

& white wine reduction
Mushroom risotto with parmesan and truffle oil

All the above served with seasonal vegetables

Desserts
Glazed lemon tart topped with Chantilly cream & walnuts

Chocolate brownie with honey ice cream
Plum trifle 

Blackberry tiramisu with chocolate sauce

Lunch Menu
2 COURSE £10
3 COURSE £12

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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