
SET MENU A
 3 COURSES £45

STARTERS
HOMEMADE SOUP OF THE DAY 

Fresh seasonal ingredients, served with bread

SALMON TARTARE 
Avocado and lemon dressing 

CHICKEN LIVER PARFAIT 
Port jelly and brioche 

MAINS
FLAT IRON STEAK

Chimichurri or peppercorn sauce. Served with chips

SALMON STEAK 
Chargrilled with fennel salad 

PARMIGIANA (V) 
Aubergine and courgettes in a rich tomato sauce, mozzarella and parmesan cheese

 

DESSERT
PASSIONFRUIT CHEESECAKE 

Fresh Passionfruit

CHOCOLATE FONDANT 
Served with vanilla ice cream

ALMOND PIE 
With Chantilly cream

ALLERGEN INFORMATION AVAILABLE ON REQUEST
ALL PRICES ARE INCLUSIVE OF VAT.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.


