
Mother’s day 

All dishes may contain nuts, please advise your server of any allergies or intolerances. 

A discretionary 10% service will be added to the bill 

 

 

                                       -Starters- 

 

                                Thai spiced soup, coriander, coconut, chick peas 

   Greek salad, red onion, watermelon, pickled cucumbers, olives (VO)                      
 

Rare beef salad, teriyaki, rocket, shiitake, spring onion 

3.50 supp 

Orzo pasta, smoked chicken, tomato, red pepper, Parmesan 

Prawn risotto, chilli, rosemary, white wine 

Venison, bacon ragu, rigatoni, walnut, blues cheese dressing 

Goats cheese salad, roast fig, pistachio pesto, truffle honey 

 

-Main Course- 

Roast lamb rump, dauphine potatoes, buttered spinach,  

Asparagus, mint jus 
 
 

Slow braised beef, Dauphinoise potato, mixed greens, Yorkshire pudding, onion gravy                                  

Pork belly, honey roast carrots, braised chicory fondant potato, blackberry jus  
 

 

Roast cod, saffron potatoes, fava beans, mussels, cockles parsley broth          
 

 Salt & pepper squid, Indian mango pineapple salsa, French fries 

Panko crumbed brill, tartar sauce, mushy peas, French fries 

Chicken Parmigiana, Provençal sauce, crisp Cajun potatoes 

 

 

 

 

 

 

 

 

 

We are pleased to offer 3 courses for 39.50 per person 

-Sides- 

£5.50 

Skinny fries 

Potato gratin 

Creamy champ 

Mixed greens 

 

 

-Desserts- 

Warm cinnamon apple crumble,  

vanilla ice cream, crème anglaise 

Vanilla panna cotta,                       

rose rhubarb, shortbread                            

Chocolate Nemesis cake, raspberry,                                 

Greek yogurt 

 

Tiramisu    

 

Trio of sorbet 

                                                                                      

 

                                                                                     

 


