
SUMMER
MENU



S T A R T E R S
Carrot & coriander soup 

served with warm rosemary focaccia. (pb) £10

Crab Fishcake with fennel purée, micro-leaf salad 
& pineapple chutney. £14

Heritage tomato & mozzarella salad with pesto, 
rocket and balsamic glaze. (vg, gf) £10

Smashed avocado & poached egg on sourdough toast, confit cherry tomatoes
& fresh chilli. (vg) £11

Salmon gravlax, capers, pickled cucumber, tapioca crackers & lemon and dill
crème fraîche. (gf) £13

M A I N S
Salmon fillet with poached asparagus, carrot purée, 

pickled cucumber, Béarnaise sauce, fennel & apple salad. (gf) £23

8oz sirloin steak with sautéed new potatoes, smoked gherkins, watercress salad &
peppercorn sauce. (gf) £30

Chicken supreme with Hasselback potatoes, leek purée, tenderstem broccoli,
honey & mustard cream sauce. (gf) £22

Lamb rack with mint & pea purée, pickled shallots, dauphinoise potato, rainbow
chard, sautéed carrots and red wine jus. (gf) £33

Summer vegetable pasta salad with courgettes, 
broccoli, asparagus, red onions, peppers, olives, cherry tomatoes & vegan pesto.

(pb) £19

Whole Lemon Sole with parmentier potatoes, salsa, 
samphire green beans, capers & dill white wine sauce. (gf) £28

P L E A S E  M A K E  U S  A W A R E  O F  A N Y  A L L E R G I E S  A T  T H E  T I M E  O F  O R D E R I N G .
N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D  O N  O U R  M E N U .

A  D I S C R E T I O N A R Y  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  F I N A L  B I L L
V G  V E G E T A R I A N ,  P B  P L A N T  B A S E D ,  G F  G L U T E N  F R E E



D E S S E R T S

S I D E S

Crème caramel with dulce de leche & peanut praline. £9

Crispy meringue pavlova with passion fruit compote, poached peach &
crème diplomate. £10

Paris-Brest with pistachio cream, lemon curd & chocolate ice cream. £10

Chocolate parfait with raspberry coulis, feuilletine & vanilla chantilly. £9

70% chocolate brownie, macerated strawberries & vanilla ice cream. (pb) £9

Tomato, pickled shallots and cucumber salad.  £5

Hand cut chips with aioli £5

Rocket, feta and balsamic salad £5

Fennel, French dressing, roasted walnuts and apple
salad. £5

Sautéed tenderstem, crisp onions & hollandaise sauce. £5

P L E A S E  M A K E  U S  A W A R E  O F  A N Y  A L L E R G I E S  A T  T H E  T I M E  O F  O R D E R I N G .
N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D  O N  O U R  M E N U .

A  D I S C R E T I O N A R Y  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  F I N A L  B I L L
V G  V E G E T A R I A N ,  P B  P L A N T  B A S E D ,  G F  G L U T E N  F R E E
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