
Lunch Menu 
September - October 

3 Courses £16.00
Canapes

Starters
Pea Velouté, Horseradish Cream, Crispy Pancetta (GF) 

Braised Leeks, Feta, Chilli Oil, Watercress, Toasted Hazelnut (VG) (GF) (N)

Mains
Sautéed Chicken, Potato Fondant, Charred Broccoli,  

Tarragon Cream (GF) 

Pan Fried Salmon Fillet, Harissa Glazed Pak Choi,  
Toasted Sesame Seeds (GF)

Roasted Cauliflower, Pureed, Pickled, Crispy Tortilla, Spiced Oil (V) 

Desserts
Blackberry Mousse, Lemon Tuile Biscuit (V)

Chocolate Fondant, Honeycomb Cream (V)

Petit Fours

Dietary Requirements  
(V) = vegetarian (VG) = vegan  (GF) = gluten free 

(VO) = vegetarian option (VGO) = vegan option (GFO) = gluten free option (N) = contains nuts

Please specify the option when ordering
All our food is sourced locally & freshly prepared on-site daily. Please bear with us  

in busy periods. Please do inform us if you have any allergies or special dietary  
requirements to enable us to accommodate your needs.


