
 

Menu may contain traces of shellfish and nuts.  Please speak to member of staff if you have special dietary requirements. 
All prices are inclusive of VAT. Discretionary service charge of 12.5% will be added to the bill. 

 

 SET MENU  

Ideal for lunch & early evening dinner 
 

Note this menu may not be available during bank holidays & special event such as  
Festive Season, Valentine’s Day & Easter.  Please check with restaurant. 

 
2 course £20 I 3 course £25 

 
 

STARTERS   MAINS 

Roasted fennel and pear soup 

with crispy pear shavings (V) 

               

Chicken & duck terrine, 

toasted pinenuts, rye crisps 

with apricot and ginger 

chutney 

              

Pork belly bites, perry jelly, 

mustard mayonnaise and pork 

scratching 

               

Slow roasted garlic 

mushrooms on sourdough 

toast with grilled market 

vegetables  

              

 

DESSERTS 
Chocolate cake with 

caramelised nuts  

             

Seasonal crumble with ice 

cream or cream 

            

Chef’s dessert of the day 

           

 

 

  Crispy skinned salmon with smoked potato puree    

 

Shepherd’s pie medley                                              

 

Home baked ham, egg and chips                               

 

Warm tart of goats cheese and sweet onion  

with pickled walnut salad                                                                                                        

…………………………………………………………………....... 

 

NIBBLES                                             £3.50 each 

Bowl of olives ,sourdough bread, olive oil  

Basket of warm rolls with butter 

 

SIDES                                                          £4.50 each

Selection of market vegetables  

Green beans & crisp bacon 

Roquette, parmesan & balsamic dressing 

Tossed mixed salad 

Fries 

Garlic Bread 

 

Fresh brewed tea or coffee                     £4.50

  

Soft Drinks    
Juices (300ml)                     £2.95

Coca Cola, Diet Coke, Sprite (330ml)                 £3.00

 

Mineral Water  
Hildon Still/Sparkling (750ml)                               £4.50

Hildon Still/Sparkling (250ml)                                    £2.50
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 Mocktail’s                                         £6.00 

 Shirley Temple 

 Ginger Ale, Grenadine, Lime Juice 

 Cranberry Cooler 

 Cranberry Juice, Lemonade 

 Black Magic 

 Coke, fresh mint, Lime juice 

 Virgin Marry 

     Tomato juice, fresh celery, tabasco, Worcestershire sauce 

 

 

Champagnes & Sparkling Wines       125ml Glass      750ml Bottle 

Terra Serena Prosecco DOC, Treviso- Italy               £9.00              £30.00 

Terra Serena Spumante Rosé, Veneto- Italy               £10.00              £45.00 

Claude Renoux Brut Champagne- France                          £12.00              £55.00 

 

White Wines           175ml Glass            750ml Bottle 

 Le Vigne Verdi Bianco Vino- Italy               £6.50   £24.00 

 Woolloomooloo Chardonnay- Australia               £6.50   £24.00 

 Colli Argento Pinot Grigio, Veneto- Italy               £7.00   £30.00 

 

Red Wines           175ml Glass             750ml bottle 

              Le Vigne Verdi Vino Rosso- Italy               £6.50   £24.00 

              Woolloomooloo Shiraz- Australia               £6.50   £24.00 

              Caze Blanque Cabernet Sauvignon- France              £8.50   £32.00 

              Carelli 34 Malbec, Mendoza- Argentina               £9.50   £36.00 

 

 

 


