
 

 

Lunch Menu 
       
      3 courses £34PP 

 

Where time is yours 

Embrace the good stuff 
Please let the team know of any allergies or intolerances. 

A discretionary 12.5 % service charge will be added to your                                                          
               

 

 



 
lunch menu - £34pp 

 
 
 
      

SNACKS 
 

SOURDOUGH 
ampersand Butter 

 
 

Starters 
Carrot & ginger soup 

Yoghurt, toasted seeds 
 

chicken terrine 
plum, parfait, pickles 

 

Smoked haddock 
Beer braised onions, potato, chive 

 
 

Main Course 
honey glazed duck leg 

pearl barley, kale, winter vegetables 
 

brown butter cod 
samphire, cauliflower, mussels 

 

 red pepper linguini 
blue cheese, chimchurri 

 
 
 



 
Lunch tasting menu - £59pp 

to be enjoyed by the whole table 
orders by 1.30pm 

 
SNACKS 

 

 
Sourdough 

ampersand butter, cod’s roe emulsion 
 

chicken terrine 
plum, parfait,  pickles 

 

smoked haddock 
satay, cucumber, macadamia nut 

 

Brown butter cod 
 samphire, cauliflower, mussels 

 
or 

 

honey glazed duck leg 
pearl barley, kale, winter vegetables 

 
DESSERTS 

 
 

Chef’s pre - dessert 
 

Chocolate & hazelnut 
Chocolate cremeux, toasted hazelnut, vanilla ice cream 

 

 
 

 



 

 
Pre-Dessert 

 
 

Dessert 
 

 
Chocolate & hazelnut 

Chocolate cremeux, toasted hazelnut, vanilla ice cream 

 
Poached rhubarb 

Chamomile pannacotta, clotted ice cream 

 
Cheese (£5 Supplement) 

3 British Cheese, Biscuits, Grapes, Chutney 
 
 
 

 

Coffee / Tea £5.50 

 
Coffee or loose-leaf tea infusions 

served with dark chocolate orange truffles 

 
 

Dessert Wines 
 

 

GRAPE / REGION WINE NAME  75ML BOTTLE  
                
Monbazillac, France jour de fruit 2019 £8     £35     37.5CL 
    
 
Tokaj, Hungary SZAMORODNI, DORGO VINEYARD 2018 £9.5     £49     37.5CL 
 
    
Botrytis viognier, fsw 8b, yalumba 2017 £9     £45      37.5CL 
yalumba, australia   
 
banyuls rouge rimage, valcros, domaine cazes 2020 £8.5     £40      37.5CL 

rivesaltes, france  


