
SET LUNCH MENU

STARTERS 

Foie gras mousse with red wine infused shallots & warm brioche

Lightly spiced crab cake with shellfish bisque

Goats cheese & beetroot filo parcel with basil pesto

MAINS

Confit leg of duck, shallot mash, apricot puree & game jus

Lobster mac 'n' cheese

Pancetta wrapped chicken ballotine, whole grain mustard mash with wild mushroom jus

DESSERTS 

Bailey’s chocolate cheesecake

Vanilla panna cotta with berry compote 

Pear tart tatin with vanilla ice cream

1 COURSE - £12.50 
2 COURSES - £17.50 
3 COURSES - £21.50

NO SERVICE CHARGE ADDED. ALL TIPS GO TO OUR STAFF! 
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR PREFERENCES


