
Prix Fixe Menu

£35 per person

Some of our food and drinks may contain nuts and other allergens. If you have any special 
dietary requirements, please speak to a member of our team before placing an order 
so that we can advise you on your choice. As we handle all allergens in our kitchens, 

we unfortunately cannot guarantee to be trace free.

HAM HOCK PRESSING, PICCALILLI
Pressed ham hock, piccalilli, watercress salad

SPICED PUMPKIN SOUP
Spiced pumpkin soup, toasted seeds

SLOW ROASTED BEETROOT, “WALDORF SALAD”
Slow roasted beetroot, “Waldorf salad”, pickled celery, walnuts

—

FISH PIE
Seasonal fish baked in a white wine sauce topped with a herb potato crumb

CHICKEN SCHNITZEL
Crispy breaded chicken, “Diane Sauce”, french fries

ROASTED CAULIFLOWER STEAK
Lightly spiced cauliflower steak, toasted almonds, pomegranate

—

STICKY TOFFEE PUDDING
Traditional sticky toffee pudding & salted caramel ice cream

BAKED ALASKA
Layered ice cream with a raspberry centre, Italian meringue

*VEGAN CHOCOLATE PAVE
Dark chocolate ganache with a layered biscuit base, chocolate mirror glaze




