
  



SIGNATURE SET MENU LUNCH & EARLYBIRD 
Monday to Saturday:  12pm till 5pm  

Two courses £28. Three courses £32. 

 

STARTERS 
TWO WAYS OF DUCK EGG (V) 

Poached duck egg, with crispy mushroom fricassee, Blue cheese sauce, and Truffle oil and duck egg béarnaise  

PARMESAN CHEESE SOUFFLÉ (V) 

With red onion marmalade, Parmesan cheese tuile, leaves, honey mustard, and mild smoked cheddar cheese sauce (NF) 

CHICKEN LIVER PARFAIT GRAND MARNIER 

Orange chutney, candy brioche toast, and pickled carrot, radish, pistachio crumb, watercress, aged balsamic 

KING SCALLOPS FRUMENTY 

smoked sea broth, king prawn, mussels, chicken mousseline, parsley, braised leek, potato, shellfish consommé (NF)  

STEAMED VEGETABLE DUMPLINGS (VE) 

Roasted spiced tomato, coriander, sesame and lemongrass fondue, potato galette, basil, parsley, spring onion 

MAIN COURSES 
FILLET OF SMOKED HADDOCK 

 poached free-ranged egg bonbon, grain mustard mash potato, braised leek, spinach, spinach, saffron shall-fish  

SEABASS CURRY & RICE (Hot)  

Spiced seabass fillet tikka with mixed green herbs & coriander curry sauce, mushroom rice, paratha & papadum  

VENISON LEG STEAK EN CROUT 

Pancetta, mix mushrooms duxelles, chicken mousse, puff-pastry, truffle oil mash potato, roots & red wine jus 

          ROAST VEG & CHEDDAR PITHIVIER (V)  

balsamic glazed roast vegetables, cheddar cheese, parsley, puff-pastry, potato fondant, spinach, beurre Blanc  

LAMB SHANK BOURGUIGNON  

12 hours Slow braised lamb shank with fricassee of mushroom, lardons, onions, potato fondant, parsnip 

   DRY-AGED SIRLION STEAK  8oz 

Served with  grill tomato, mushroom, chips peppercorn sauce or garlic butter                                                                     

    
                                                                                

DESSERTS 
TRIO OF CHOCOLATE – fondant, mousse, ice cream, pistachio, strawberry concassé, salted caramel sauce 

TRADITIONAL CRÈME CARAMEL – raspberry sorbet, citrus salsa, vanilla shortbread (NF) RUM 

BABA FLAMBÉ – Chantilly cream, raisins, apple carpaccio, flambéed at the table                                      

Allergen Advice: Please speak to your server before ordering if you have any allergies or 

intolerances. Key: (v) vegetarian | (VE) vegan | (GF) gluten free | (NF) nut free | (DF) dairy free  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHAMPAGNE PAUL LANGIER BRUT – France 
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