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When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. 
Our allergen guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we 
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be 

safe for those with milk or egg allergies. All prices include VAT. Adults need 2000 calories a day. 13.5% service charge will be added to your bill. 
Please note that we are a cashless venue. 

 

D I N N E R  S E T  M E N U  
 

Served Monday – Friday from 18.00-22.00 
Available for parties up to twelve guests 

Three courses 39.50 
 
 

S T A R T E R S  

Caramelised cauliflower velouté, black garlic, florets, Granny Smith apple, croutons (VG) 

Crispy filo parcel of rosary goats cheese, red onion jam and heritage beetroot (V) 

 Smoked ham hock terrine, picalilli puree, Melba toast, cornichons 

Grilled mackerel, spiced plum sauce, sesame white radish remoulade, soy and lime dressing 

M A I N S  

Rice flour gnocchi, kale pesto emulsion, roast pumpkin, crispy chilli Brussel sprouts, toasted pine nuts, fried kale (VG) 

Corn-fed chicken supreme, truffled potatoes, king oyster mushroom, red wine jus  

Brixham sea bream, chilli and anchovy butter, piquillo peppers, Norfolk brassicas, brown crab  

200g grain-fed Signature Angus Red rump steak & fries (+£5 supplement) 

 S I D E S  

Fries, garlic & herb salt 7.00 

 Extra fine beans, tarragon butter 8.00 

Winter tomato, Williams pear, vanilla olive oil dressing  

8.00 Truffled creamed potatoes 9.00  

D E S S E R T  

Vanilla crème brûlée, ginger biscuit, cinnamon ice cream, roasted quince (V) 

Vanilla & oat panna cotta, jasmine tea-poached pears, lime, chai tuile (VG) 

54% chocolate fondant, banana crémeux, caramel, banana ice cream 

Our cheese of the season, Ogleshield, served with pear chutney & ginger loaf (+£8 supplement) 

 Hand-crafted in Somerset using Jersey cow’s milk, Ogleshield is a speciality cheese with a nutty flavour profile,  

often considered the British equivalent of Raclette. Warm, deeply savoury and slightly sweet 

 


