
 

 
 

If you have any food allergies or intolerances, let us know so we can help you choose.  
Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen. 

Service charge is at your discretion, however an optional 12.5% will be added to your bill. 

 
 

 

 

 

Lunch Set Menu 

 

 

1 or 2 Courses £ 26.95 

3 Courses £ 28.95 

 

Starters 

 

Cauliflower Soup served with croutons (v) 

Breaded camembert stuffed with mascarpone, apricot and walnut, mixed leaf salad, cranberry sauce (v) 

Mini Charcuterie: Serrano Ham, Beef Cecina, Smoked duck breast, toasted brioche, pickled vegetables 

Goat’s cheese and red onion Tartelette served with a mixed salad 

Crab, ginger, coriander and Avocado cream on toasted brioche 

 

Main 

 

Roasted Salmon, herb crushed potatoes, tender stem broccoli, citrus butter sauce 

Grilled sirloin minute steak served with a green pepper sauce and French fries 

Roast chicken, fries and chicken jus 

Tartiflette served with mixed leaf salad (v)  

Homemade cottage pie served with mixed leaf salad 

 

Dessert 

 

Chocolate Mousse 

Chocolate and Nut brownie served with pistachio ice cream 

Apple, banana and pineapple crumble with vanilla ice cream 

Cheese Selection 

 


