SET  MENU.

Starters.

A Salad of Smoked Mackerel, Anchovies, Red Onions, Crouts, Romaine, and our Piccalilli.

 Deep Fried Halloumi, White Cabbage and Carrot, 
Spring Onions, Salsa Dressing.

Main Courses. 

Seared Medallions of Pork Tenderloin,
Lentil Mash, Peppers and Tomatoes, Basil Oil.

Grilled Fillet of Hake,
Shredded Leeks, Mushroom Cream, Garlic Oil. 

Crisp Polenta, with Vegetable Fricassee,
Mustard Salsa, Balsamic Glaze.

 All served with Potato and Vegetable of the day.

Dessert.

Sticky Toffee Pudding with Vanilla Ice-cream
and Salted Caramel Sauce.

Dark Chocolate Marquise,
Black Treacle Ice-Cream, Chocolate Sauce.

A Selection of our Ice-creams and Sorbets.

Selection of Cheese.

3 Courses   40.00    
2 Courses   34.00
Please note parties of 6 or more
will have a 10% service charge added to the bill.
Please inform us of any food intolerances and allergies before ordering and be aware that we use many allergens and don’t have separate areas for different food preparation so whilst we will do our best it’s impossible to guarantee no cross-contamination.
