
LUNCH



LUNCH
T W O  C O U R S E S  £ 2 2

STARTERS

CHARGRILLED SARDINES  
 warm tomato compote,  salsa verde 

CHICKEN CAESAR SALAD  
rosemary croutes,  baby gem lettuce 

SOUP OF THE DAY (VEA) (GFA)  
warm crusty rol l 

MAINS

CONFIT DUCK (GF) 
f ive bean cassoulet 

CAULIFLOWER STEAK (VE)  (GF)   
f ive bean cassoulet

MOULES FRITES  
garl ic thyme cream, skin on fr ies 

DESSERTS

RHUBARB FOOL
rhubarb jel ly,  honey,  poached rhubarb,  peach yoghurt

BAKEWELL TART
vani l la ice cream 

CHOCOLATE BROWNIE
chanti l ly cream 

(VE) =  Vegan    (VEA) =  Vegan option available    (GF)  =  Gluten free    (GFA) =  Gluten free option available

Menu prices include VAT. Dishes may contain nuts or traces. All weights are pre-cooked.  

Please inform your server of any allergies, dietary requirements or preferences.


