
  

 

 

 

AUGUST 2025 

Available Tuesday to Saturday | Lunch & Dinner  

2 course. £25                        3 course. £32 
main | starter or dessert          starter | main | dessert 

 
English Tomato Gazpacho. (VE) 

fresh peas | radish | balsamic onions 
 

Smoked Mackerel Pate. 
crème fraiche | crouton | cucumber 

 

Chicken Terrine. 
figs | hazelnut & chicken skin crumb | endive & chicory salad 

 

•  

 

Battered Haddock Fillet. 
fries | charred lemon | mushy peas 

 

5oz Grass - Fed Rump steak. 
duck fat chips | peppercorn sauce  

 

Sweet Pea Risotto. (VE) 
pea shoots | pea fritter  

 

•  
 

Mini Frangipane Tart. (V) 
poached cherries | cherry & hibiscus sorbet 

 

Ice Cream. (V)   Sorbet. (VE) 
 

V = vegetarian    VE = vegan 
 

Please advise any food allergies prior to ordering. Please note we are not an allergen-free kitchen. 
 


