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Sancerre
Champault
Loire 2024

SET MENU

Two courses £29.00 | Three courses £34.00

Monday to Wednesday - All day
Thursday and Friday - 12pm-5pm

Sunday - 5pm until close

LUNCH WINE PAIRING

£15 for 2 courses / £20 for 3 courses

Chardonnay Passito di Pantelleria Pinot Nero
Heggies Pellegrino Tramin
Australia 2024 Italy 2023 (75ml) Italy 2024

Glasses are served as a 100ml| measure unless otherwise stated

Malbec
Grezette
France 2018

STARTERS
Truffle cauliflower soup Yellowfin tuna carpaccio Pugliese burrata(v) 34 Shrimp cocktail
aged Lincolnshire passionfruit & green chilli charred blood orange avocado & Marie Rose sauce
poacher palmier koshu dressing, & shaved fennel with £4.50 supplement
pickled guindillas white balsamic dressing
MAINS
Miso glazed salmon Suffolk chicken Black Angus Wild mushroom risotto
grilled bok choi with toasted pit roasted leek hearts, steak frites (150g) with rocket and
sesame & maple dressing smoked Marcona almonds sauce of your choice shaved parmesan
and piquillo pepper sauce £8.00 supplement
SIDES
Spinach, garlic, olive oil £7.50 Mashed potatoes, onion gravy £6.75
Creamed sweetcorn jalapeio & spring onion £7.00 Crispy potato, malt vinegar aioli & chicken salt £6.50
Charred broccoli, vegan XO dressing, crispy rice £7.50 Chips or heritage potatoes £7.00
Italian leafl salad, white balsamic dressing £7.50
DESSERTS
Rhubarb and 34 doughnuts Cox and Bramley apple pie
vanilla ice cream coupe with chocolate sauce vanilla ice cream, custard

poached rhubarb, shortbread biscuit

For allergy and nutritional information please scan the QR code (V) Vegetarian | (VG) Vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients
are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on

the fourteen legal allergens is available on request, however we are unable to provide information on other
allergens. A discretionary optional service charge of 13.5% will be added to your bill. Cover charge £2.

or clotted cream
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