
SET LUNCH & EARLY BIRD MENU

House Potato Ciabatta & Leek Butter

STARTER

Chicken Liver & Madeira Parfait 
Ruby port, heritage beetroot

Chestnut Mushroom Velouté (v, gf)
Wild mushrooms, truffled mascarpone, tarragon

MAIN

Welsh Chateaubriand (gf)
Pommes purée, Bourguignonne sauce

Roast Cornish Cod 
Crushed Jerusalem artichokes, green sauce, chard

*Vegetarian option available upon request*

DESSERT

Dark Chocolate Crémeux (v, gf)
Salted hazelnuts, milk ice cream

Sticky Toffee Pudding (v)
Miso caramel, banana ice cream

2 course £28 • 3 course £35


