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Set Menu
3-Courses £25.00
With a complimentary glass of house wine
Escabéche of Mackerel with Tapenade Crouton

Potted Duck with Prune d’Agen & Toasted Sourdough

Celery Soup with Chervil & Oeuf Mollet
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Calves Liver, Bacon served with Creamed Potatoes
Slow Cooked Lamb Shoulder served with Creamed Flageolet
Halibut Goujons served with Chips and Tartare sauce

100z Rib Eye Steak Béarnaise with Triple Cooked Chips*
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Chocolate & Banana Tart
Creme Brilée
Rhubarb Sponge Pudding & Vanilla Ice-cream

Selection of Cheeses, Quince Jelly



Side Dishes - £3.00 Each
Creamed Potatoes, Spinach, Peas, Salad

*£7.50 supplement

Dishes may change without notice
Price includes VAT, A discretionary service charge of 12.5% will be added to your bill.

Menu subject to change



