
January Sale Menu
2 Courses £18 | 3 Courses £22

Small Plates
Parmesan&mustard fish cake, mushy peas, tartar sauce GF
Sage and apple scotch egg, caramelised onion purée
Salt baked beetroot, walnut pesto, raspberry vinaigretteN

Mains
Chicken schnitzel, beetroot cream cheese, lemon, fennel slaw, fries
Sea bass, root vegetable curry, lemon yoghurt
Heritage squash, creamed white bean, sage & cavolo neroV

Puddings
Orange frangipane, almond tuile, blood orange compote
Sticky toffee pudding, rum ‘n’ raisin ice creamVGA
Pear and apple crumble, vanilla ice creamGFVGA

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


