
Slow roasted tomato, garlic and thyme velouté

Golden beetroot risotto, pickled fennel, candied walnuts

Crumb coated fish nuggets, pea purée, lemon foam

Ballotine of chicken, mushroom cream sauce, rosti potato, green beans

Cheese sausages, rich onion gravy, colcannon mashed potatoes

Ragout of beef stew, braised red cabbage, parsley potatoes

Sticky toffee pudding, toffee sauce

Chocolate mousse, coffee gel, praline, choc dust

LUNCH  •   13 JANUARY–5 FEBRUARY, 2026
2 COURSES FOR £12  •   3 COURSES FOR £15

Food allergies and intolerances  Please speak to a member of staff about the ingredients in our dishes


