
 

2 courses £18.95  |  3 courses £21.95
Starters

Butternut squash soup (v)
Spiced yoghurt & granola ,  sourdough (gif/vegan on request)

Beef croquettes  
Black garl ic ,  cavalo nero

Mushroom & soy parfait  (v)
Rye bread crisps ,  pickled shal lots

Mains
Steak fr ites

8oz 28-day dry aged f lat  iron steak ,  skinny fr ies ,  garl ic  butter,  mixed leaves
L

Charred chicken breast
Skinny fr ies ,  house salad 

Roquefort & caramelised onion quiche (v)
Herb aiol i ,  tenderstem broccol i

Desserts
Baked Vanil la  Cheesecake (v)

Fruit  compote,  br ioche toast

Warm Cookie Dough (v)
Chocolate orange,  vani l la  ice cream

Ice Cream & Sorbets (v)
3  scoops .  Please ask for today’s  f lavours (Sorbets -  pb)

(Starter & main only)

SET LUNCH MENU
Wednesday -  Fr iday:  from 12pm ,  last  seating 2.30pm

We are a fresh food restaurant & food is  cooked to order.  Most dishes can be changed or modif ied to cater for dietary requirements ,  please 
speak to your server for more detai ls .  Please inform your server of  any al lergies or intolerances before ordering .  Not al l  ingredients are l isted 
& we cannot guarantee the total  absence of al lergens .  Al l  prices are inclusive of  VAT.  A 10%  discretionary service charge is  added to al l  bi l ls .  


