
Set Menu
Two Courses £38 Three Courses £45
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Rich Beef Broth with Semolina Dumpling and Toasted Pumpkin Seeds

      

        

         

Smoked Mackerel with Sour Apple and Horseradish Gel,
with Apple Crisps and Baby Cress (GF)

Beetroot Carpaccio with Candied Walnuts, Crispy Capers
and Whipped Goats Cheese  (VGO, GF)

mains

Pork Schnitzel with Parsley Mashed Potatoes, Charred Lemon
and Loganberry Sauce

Pan fried Salmon with a Dill Puree, Baby Vegetable
and a Lemon Beurre Blanc (GF)

Apple and Celeriac Barley Risotto with Toasted Goats Cheese (V, VGO)

DESSERTS 

 Fluffy Pancakes with Crème fraîche and Sticky Plum Compote (V)

Apple Strudel with a Vanilla Bean Custard (V)

Apricot Dumpling in Breadcrumbs, Drizzled with Brown Butter (VGO, V, GFO)

FISH NIGHT FRIDAY 

2 courses  £29.95

3 courses  £39.95




