
STARTERS

MAINS

DESSERTS

Our Kitchen Soup [gfa] [ve] 
Thai Crab Bon Bons, curried crème fraîche,
rocket, chilli & spring onion
Glazed Goat’s Cheese Crostini, garlic cream, 
caramelised fig & onion chutney [v] [n] [gfa]

Slow Roasted Lamb Shoulder, minted potato gratin, 
garlic cream & seasonal greens
Roasted Coley, chorizo, chickpea & tomato stew
Massaman Thai Curry, coconut rice [ve] [n] [gf]
Boneless Half Chicken, Asian slaw & crème fraîche [gf]

Add fries or mixed salad to any dish for 3.5

Vanilla Bean Cheesecake, blackberry compote [v]
Lemon Crème Brûlée, homemade lemon shortbread [v]
Warm Chocolate & Pecan Brownie, raspberry sorbet
& chocolate sauce [gf] [ve] [n]

2 COURSE SET MENU | 20

3 COURSE SET MENU | 24

PROSECCO ON ARRIVAL? ADD £4 PER PERSON

Whilst we take care to ensure there is no cross contamination wheat & nuts are used daily 
in our kitchen. If you have a food allergy or intolerance, please speak to a member of staff 

before you order your food or drinks.

[ve] vegan |  [v] vegetarian | [gf] gluten free | [gfa] gluten free available 
| [n] contains nuts | [vea] vegan available




