light

RESTAURANT

February 2024

Glass of Champagne 13.50
Peach Bellini 9.50
Aperol Spritz 10.50

Bread basket, potato & roast garlic aioli 4.50

starters creamy artichoke potato & rosemary soup, truffle oil 7.75 (gf)
marinated feta, blood orange, beetroot, rocket, apple salad 8.95 (gf)
seared rare tuna, heritage carrots, radish, chilli, lime, coriander 13.50 (gf)
chicken liver pate, apple & grape chutney, toast 9.75
crab, tomato & saffron tart, rocket & vinaigrette 11.75 (n)
cod & mussel fishcake, poached egg, hollandaise 9.50 (gf)

mains pan fried calves liver, chips, peppercorn sauce 23.75 (gf)
harissa yoghurt lamb rump, pomegranate, saffron potato, pistachio & mint quinoa tabbouleh 26.50 (gf)(n)
slow roast pork belly, colcannon, greens, apple sauce 24.50 (gf)
baked cod, parsley mash, samphire, lemon butter sauce 24.50 (gf)
pan fried sea bass laksa, jasmine rice, bok choi, coriander 24.50(gf)
braised fennel, chilli roast pumpkin, tomato, spinach creme fraiche & parmesan 17.50 (gf)

durum wheat spaghetti, sundried tomato pesto, white beans, ruby chard 17.50 (v)

sides chips 4.95 (gf)
rocket & watercress vinaigrette 4.95 (gf)
colcannon 4.95 (gf)
steamed greens 4.95 (df).

dessert banana & honeycomb ice cream, caramel sauce 8.50 (gf)
buttermilk pannacotta, passion fruit & mango puree 8.50 (gf)
apple, rhubarb & almond tart, vanilla ice cream 8.50 (n)
vanilla & nutmeg rice pudding, armagnac prunes 8.50(gf)
hot chocolate mousse, vanilla ice cream 9.50 (gf)
selection of sorbet, pineapple relish 6.95 (v)(gf)
vanilla fudge & chocolate truffles
selection of neals yard cheese, grapes & biscuits 13.50

cantucci with a glass of vin santo del chianti classic Felsina 2006 18.50 (n)

(gf) gluten free (n) contains nuts (v) vegan

an optional gratuity of 13.5% will be added to your bill

please note we cannot guarantee the absence of traces of nuts in any of the above dishes

for allergy or food intolerance information please ask a member of staff



