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    menu
    Two courses £39
 three courses £45 

   starters

                

golden eye 

Heritage Beetroot, Squash and Pomegranate Salad, with a Burnt Lemon Dressing  (VG, GF)

 spectre 
King Prawn and Crayfish in a Marie Rose Sauce with Sunblush Tomatoes   (GF)  

 License to thrill 
            Confit Duck Roulade with a Sweet &Sour Plum Red Wine Jus (GF)

mains

 007 Fillet  
6oz Fillet Steak with Truffle Pomme Puree, Spinach, Bearnaise Sauce and Crispy Onions  (GF)

 From russia with love  
Sirloin Steak with Fondant Potatoes, Spinach and a Vodka Peppercorn Sauce  (GF)

 live and let fry  
Pan Fried Salmon Fillet with Torched Gem Lettuce, Wild Mushrooms and a Lemon 

Butter Sauce  (GF)

Skyfall  
Charred Cauliflower Steak with a Smoked Aubergine Puree,    Crispy Chickpeas and 

Chimichurri Sauce  (VG, GF)

desserts

 view to a kill  
Rich Chocolate and Pistachio Fondant with Vanilla Bean Ice Cream (GF)

 octopussy  
White Chocolate & Coconut Panna Cotta with a Mango Compot and Lime Gel  (GF)

 Gold Finger 
Crème Brûlée with Sea Salted Shortbread

FISH NIGHT FRIDAY 

2 courses  £29.95

3 courses  £39.95




