
Please always inform your server of any allergies before placing your order as not all 
ingredients can be listed and we cannot guarantee the total absence of allergens in our 
dishes. Detailed allergen & calorific information is available on request. Menus & prices 

are subject to change. An optional service charge will be added to your bill. 

S TA R T E R S

Chicken liver pâté, mustard fruits, sage 
& toasted ciabatta

Taleggio cheese arancine, cranberry 
& orange sauce

Calamari, fried squid, courgette, red pepper, 
garlic mayonnaise & lemon

Heritage tomato & basil bruschetta  

F E S T I V E  L U N C H  M E N U
£ 3 5  P E R  P E R S O N 

AVA I L A B L E  1 2 N O O N  -  4 P M

D E S S E R T S

Chocolate fondant, stuffed with chocolate truffles 
& vanilla ice cream   

Baileys panna cotta, espresso caramel 
& amaretti biscuit

A selection of ice cream & sorbets, served with a 
homemade hazelnut & pistachio cantuccini biscuit 

M A I N S

All our main courses are served with honey roast vegetables, 
garlic, sage & rosemary roast new potatoes to share 

Turkey escalope, creamy mushroom sauce, 
thyme & garlic 

Meatballs in a spicy San Marzano tomato sauce, 
basil & toasted ciabatta

Wild mushroom risotto, porcini mushroom, 
white wine, garlic & thyme 

Sirloin steak (225g), peppercorn sauce 
£3.95 Supplement

Fettuccine with king prawns, rocket, cherry tomato, 
brandy & cream


