2 courses - £24
3 courses - £28

Wild garlic & pea velouté
blistered marrowfat peas (V&) (GF) (N)

Grilled prawns & chorizo
garlic & chilli oil, avocado puree, cotija cheese, house bread (GFA)

Pork jowl croquette
pickled mustard seeds and apple puree

Salt baked celeriac steak
mushroom & onion pearl barley risotto, pickled walnut (VGA)

Seared chicken supreme
pomme puree, seasoned asparagus, jus, pickled mustard seeds (GF)

Crispy cod cheeks
fragrant curry sauce, triple fried new potatoes, mushy peas, charred
lemon (P)

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

H&M rhubarb & custard
rhubarbb compote, creme diplomat, macerated rhubarb, gingernut

bikkies & lemon balm (GFA) (V)

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
	Wild garlic & pea velouté
	blistered marrowfat peas (VG) (GF) (N)
	Grilled prawns & chorizo  garlic & chilli oil, avocado puree, cotija cheese, house bread (GFA)

	Pork jowl croquette
	pickled mustard seeds and apple puree


	main
	Salt baked celeriac steak mushroom & onion pearl barley risotto, pickled walnut (VGA)
	Seared chicken supreme
	pomme puree, seasoned asparagus, jus, pickled mustard seeds (GF)
	Crispy cod cheeks fragrant curry sauce, triple fried new potatoes, mushy peas, charred lemon (P)


	dessert
	Sticky toffee pudding butterscotch, maldon salt, clotted cream ice cream (VGA)
	H&M rhubarb & custard
	rhubarb compote, creme diplomat, macerated rhubarb, gingernut bikkies & lemon balm (GFA) (V)
	Triple chocolate cookie dough vanilla ice cream (V)




