2 courses - £24
3 courses - £28

Charredgrilled cumin flat bread
torched artichoke, red pepper tapenade & black olive crumb V) (GFA) VGA)

Mussels on sourdough
toasted sourdough, confit garlic & white wine cream sauce (GFA)

Pork jowl croquette
pickled mustard seeds and apple puree

Wild mushroom rissotto
creme fraiche & herb crumb (GFA) (V)

60z Bavette steak
Served with peppercon sauce & fries (GFA)

Seafood alla vodka pappardelle
daily chef’s choice of seafood

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

selection of ice cream
daily choice of ice cream

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

	starter
	Charredgrilled cumin flat bread
	torched artichoke, red pepper tapenade & black olive crumb (V) (GFA) VGA)
	Mussels on sourdough toasted sourdough, confit garlic & white wine cream sauce (GFA)

	Pork jowl croquette
	pickled mustard seeds and apple puree


	main
	Wild mushroom rissotto  creme fraiche & herb crumb (GFA) (V)
	6oz Bavette steak
	Served with peppercon sauce & fries (GFA)
	Seafood alla vodka pappardelle daily chef’s choice of seafood


	dessert
	Sticky toffee pudding butterscotch, maldon salt, clotted cream ice cream (VGA)
	selection of ice cream
	daily choice of ice cream
	Triple chocolate cookie dough vanilla ice cream (V)
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