
Starters
Roasted pea & courgette soup with herb pesto (v) (pb) (gf)

Wykeham park farm asparagus with saffron, black olive tapenade & (v) (gf)
toasted macadamia nuts

Cured egg yolk, with parmesan and polenta foam, salmon & avruga caviar

Mains
Oven baked trout with peas, broad beans, samphire, baby potatoes (gf)

& salsa verde.  Served en papilotte

Pan cooked corn fed chicken breast , with potato & black truffle terrine, sauteed
girolles, tender stem broccoli & chicken jus

English pea ravioli with roasted courgettes, goats curd, marinated (v) (pb)
tomatoes & croutons

Bavette steak with triple cooked chips, watercress & pickled shallots

Puddings
Sticky toffee pudding, caramelised banana, salted toffee sauce & (v)

banana ice cream 
Poached rhubarb with raspberry sorbet, fresh raspberries & rhubarb (gf) (v) (pb)

consomme

Affogato with vanilla ice cream & candies walnuts (gf)

2 courses £23

3 Courses £28

Steak supplement £5

Lunch Time Set MenuLunch Time Set Menu
Available Monday to Friday 12-3

Allergen Info

(v) vegetarian (pb) plant based (gf) gluten free (df) dairy free (vg) vegan
If you have an allergy please talk to a member of our team. Whilst a dish may not contain a specific allergen, due to the wide range of

ingredients used in our kitchen foods may be prepared in the presence of ingredients which do contain allergens
A 12.5% service charge is added where table service is provided

Not available on Bank Holidays 
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