
 

Starters 

Roasted tomato soup with basil oil (v) 

Asparagus with smoked cheese mousse, burnt butter  (v)  

Grilled mackerel, with pickled fennel 

Mains 

Pan fried salmon with creamed mash potato, peas, broad beans, baby 

gem, chorizo oil 

Aubergine, vine tomato, mozzarella, basil pesto with mixed leaves salad 

(v) 

Roast saddle rump and shoulder of lamb, saffron fennel, quinoa, yoghurt, 

wild garlic 

 

 

 (v) 

Red Mullet with herb risotto and fennel pickle 

Desserts 

 

Summer pudding with clotted cream 

Selection of homemade raspberry ripple, vanilla and chocolate 

ice cream 

Selection of British Cheeses with grapes, celery and biscuits; 

*** 

Tea with chocolates; 

English breakfast; Earl Grey; Peppermint; Chamomile; Green tea 

Coffee with Chocolates; 

Regular; Decaf; Cappuccino; Flat White; Espresso; Latte; Piccolo 

Some dishes may not be suitable for those that have special dietary requirements, please ask our knowledgeable team. 

£24.95 - 2 Courses* 

£29.95 - 3 Courses* 
*includes seasonal vegetables and tea & coffee 


