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Available on Wednesday only
12.00-15.00 « 17.30-18.45

2 courses for £12.50 « 3 courses for £15.00

(GF/VE/V) Spinach, coconut + ginger soup
(V) Roasted cauliflower + smoked almond risotto finished with aged parmesan

(V/GF)* Heritage tomato salad with mozzaella, tomato consomme + garden herbs

(V) Fresh pasta in tomato, garlic + basil sauce with a garden salad
(GF) Roasted chicken legs Iin red wine sauce, with creamy mashed potato + broccoli

(GF) Baked salmon fillet with new potatoes, caper + chive sauce, + a garden salad

(V) Dark chocolate brownie with chocolate crumble, salted caramel sauce + vanilla ice cream
(V) **Brulée of the day: please ask a member of staff for more details
(V) Sour cherry + almond frangipane tart served with clotted cream

(V) Mixed fruit salad + lemon sorbet

*Vegan option available upon request
**Gluten free option available upon request

We have looked in detail at our kitchen procedures and although we have taken steps to control the unintended presence
of allergenic ingredients in our food, due to the small size of our kitchen, and potential cross contamination from
equipment and staff during food preparation, we cannot fully guarantee this.



