2 courses - £24
3 courses - £28

Crispy olives
golden crispy olives, vegan nduja mayo, rocket pesto, lemon (VG) (G

Tempura king prawns

sauce grebiche, charred lemon (P)

Duck liver parfait

pickled plum, plum chutney & fresh focaccia

Duck & sage sausage
fruffle pomme puree, onion jus

Tart flamiche
smoked haddock, cafe de paris butter, dressed leaves (P)

Spiced cauliflower steak
onion soubise, pickled carrot, smoked cheese custard (VGA) (GFA)

Sticky toffee pudding
butterscotch, maldon salt, clotted cream ice cream (VGA)

Selection of ice cream
daily choice of ice cream (VGA) (GFA)

Triple chocolate cookie dough
vanilla ice cream (V)

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan
(VGA) - Available Vegan | (GF) - Gluten Free | (GFA) - Available Gluten Free
Please speak to your server to advise them of any further dietary or allergen requirements



	Early Bird Menu
	2 courses - £24
	3 courses - £28
	Tuesday - Friday 12pm-6pm

	starter
	Crispy olives
	golden crispy olives, vegan nduja mayo, rocket pesto, lemon (VG) (GF)

	Tempura king prawns
	sauce grebiche, charred lemon (P)

	Duck liver parfait
	pickled plum, plum chutney & fresh focaccia


	main
	Duck & sage sausage
	truffle pomme puree, onion jus

	Tart flamiche
	smoked haddock, cafe de paris butter, dressed leaves (P)

	Spiced cauliflower steak
	onion soubise, pickled carrot, smoked cheese custard (VGA) (GFA)


	dessert
	Sticky toffee pudding
	butterscotch, maldon salt, clotted cream ice cream (VGA)

	Selection of ice cream
	daily choice of ice cream (VGA) (GFA)

	Triple chocolate cookie dough
	vanilla ice cream (V)




