
SUMMER SET MENU

Two courses £32.00 | Three courses £38.00
Monday to Friday - 12pm-5pm

 Sunday - 5pm until close

Sancerre 
Champault 
Loire 2024 

Chardonnay 
Heggies 

Australia 2024

Passito di Pantelleria 
Pellegrino 

Italy 2023 (75ml) 

Pinot Nero 
Tramin 

Italy 2024

Malbec 
Cedre Heritage 

Cahors, France 2022

Chilled Gazpacho soup     
Iberico ham & extra virgin   

olive oil

Chargrilled sticky beef 
skewer 

Spiced BBQ sauce & mixed 
leaf salad

Pugliese burrata (v)             
Versuvio tomatoes, 

trombetta courgettes,  
Amalfi lemon dressing           

Tuna crudo                           
Kimchee relish, togarashi 	
            & green shiso 	

£6.00 supplement    

Chargrilled seabass   
slow roasted datterini 

tomatoes, new season garlic

   Miso rotisserie chicken	
 sesame & ginger slaw with 

charred lime

Wagyu bavette 
(180gr) 

Chimichurri butter 
& shoestring fries                   
£8.00 supplement            

Rigatoni (v)   
Sauteed girolle 

mushroom, green pea & 
buffalo ricotta

Peach Melba coupe 
yellow peach, raspberries & meringue 

34 doughnuts 
with yuzu curd

  English strawberries &  raspberries    	
reme Chantilly

WINE PAIRING
£15 for 2 glasses / £20 for 3 glasses

STARTERS

MAINS

SIDES

DESSERTS

Glasses are served as a 100ml measure unless otherwise stated

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.

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

		
Spinach. garlic, olive oil (v)	 £7.50

Chips or heritage potatoes (v)	 £7.00

Creamed sweetcorn                                               	 £7.00 
jalapeño & spring onion (v) 

Charred broccoli, vegan XO dressing,        	 £7.50  
crispy rice (vg)

		
Butterleaf salad, radish, datterini tomatoes 	  £7.50 
& citrus dressing (vg)

Creamed mashed potatoes    	 £6.75  
add onion gravy £2.00

Crispy Jersey Royal potatoes,     	 £7.00  
lemon & wild oregano
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