
 

AUTUMN SET MENU 

STARTERS 

Beef Carpaccio  
Horseradish cream, parsnip crisp, rocket salad

Soy Marinated Cod Loin 
Fennel, dill & apple

Parsnip & Apple soup 
Fried girolles, sour dough (v)

MAIN COURSES 

Slow Roasted Pork Belly 
French peas, red wine jus, crackling

Grilled Salmon Fillet  
Crushed new potatoes, dill beurre blanc

200g Rump Steak 
Shallot textures, blue cheese mousse, parsnip mash

227g Bavette steak  
Fries, peppercorn sauce

Pea & Courgette fritters (V)  
Mint gel

DESSERTS 

Coffee Creme Brulee   

Brownie   

White Chocolate Bread & Butter Pudding 

 2 courses       £25 
 3 courses       £28 

A discretionary 12.5% service charge will be added to your bill, please inform your server if you have any food allergens. 
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