
 
 
 

set menu 
 

MONDAY – FRIDAY: 5PM – 7PM 
 

 
 
 

STARTERS 
                                                               
 

Smoked Trout Pate, pickled cucumber, crab dressing 
 

 
Home Cured Duck Breast, rillettes of leg, pickled cherries 

 
 

 Spring Vegetable Salad, hazelnut & lemon dressing (V) 
 

 

MAINS 
 
                                                                                                                                          

Roast Breast of Guinea Fowl, truffled cauliflower, peas & broad beans 
 
 
 

Poached Haddock, smoked eel chowder, deep fried egg 
 

 
 

Gratin of Butternut Squash & Chestnuts, parmesan cream (V) 
 

DESSERTS 
 

Iced lemon parfait, blood orange sorbet & brandy snap 
 
 

Tiramisu flavours, coffee panna cotta, mascarpone cream, amaretto jelly, chocolate 
ice cream 

 
 

Baked apple, Brittany shortbread, “Magners” cider sorbet, apple crisp 
 

 
Two Courses  £18.50 / Three Courses £21.00 

 
 

 
We have included a 10% discretionary service charge. This charge is paid directly to the staff serving and cooking for you.  

We don’t expect you to pay this unless service meets your expectation. 


