
 v - vegetarian, df - dairy free, ve - vegan, ng - no gluten, ngo - no gluten option
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and other dishes may contain nuts 
or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our 

dishes. If you are in any doubt, please select another dish from our menu. 

A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

monday - Saturday | 12pm - 3pm 
 

2 courses - £25  |  3 courses - £29.5

provençal fish soup 
rouille crouton, grated emmental cheese (gf)(df) 

 
tartlet of burgundy escargot & oyster mushrooms 

garlic butter, parma ham, mushroom coulis (gf)

heirloom tomato 
whipped goat cheese, toasted pine nuts,  

basil vinaigrette (v)(veo)(df)(gf)

chocolate marquise 
pistachio Crème anglaise (v)

 
caramelised lemon tart 

blackcurrant coulis , crème fraiche

chorizo crusted cod 
ratatouille , roasted red pepper vinaigrette (gf)(df)

rope grown mussels 
confit fennel, cream & Pernod sauce (gf)(df)

 
roasted heritage beetroot & brousse ravioli 

green peppercorn sauce (v)
 

guinea fowl breast 
glazed root vegetable, wild mushroom & tarragon sauce (gf)(df)

STARTERS

MAINS

DESSERTS

P R I X  F I X E  M E N U


