Let’s Do Lunch
£15.95 for two courses

£21.95 for three courses

Butternut Squash Soup
smoked bacon crème fraiche

Chicken Liver and Foie Gras Parfait

cherry tomato chutney, toasted brioche 

Warm Crottin Goats Cheese

pepper relish, red pepper syrup

Scottish Smoked Salmon

potato salad, pickled cucumber  

Ham Hock & Pea Risotto

poached egg, honey dressing

 ((
Braised Shin of “Grass Fed” Beef 

horseradish mash, caramelised onions, Cheshire Gold beer sauce 

Fillet of Gloucester Old Spot Pork & Braised Belly

sarladaise potatoes, root vegetables, cider sauce
Pan- Fried Fillet of Hake
pancetta, leek & spinach risotto, prawn foam

Roast Pavé of Salmon
crab crushed potatoes, red wine fish sauce    
Creamed Leek and Parmesan Tartlet
poached egg, roast vegetables, sauté wild mushrooms 

((
Warm Pear and Almond Tart
cinnamon ice cream
Glazed Vanilla Crème Brulée
 shortbread biscuit, fresh raspberries
Apple, Rhubarb and Hazelnut Crumble
vanilla ice cream
Chocolate Marquise

griottine cherries, milk chocolate & bourbon ice cream
A Selection of Artisan Cheeses

home-made chutney, biscuits, grapes and celery 

Freshly Brewed Coffee @ £3.50

Freshly Brewed Coffee & Home-Made Dainties @ £5.25

A discretionary 10% service charge will be added to your bill






