
 (VG) - Vegan

Food allergies and special dietary requirements can be catered for by our team members, please make us aware and they will prepare 
something especially for you. All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill.

2 courses for £20 / 3 for £25

SET MENU
Served 12:00 - 18:00

STARTERS

HERITAGE TOMATO BRUSCHETTA
Smashed avocado, salsa verde (VG)

CHILLI & MAPLE GLAZED HALLOUMI
Fava bean & Edamame houmous, crispbread
 
PROSECCO SMOKED SALMON & LEMON PÂTÉ
Horseradish beetroot, rye bread

MAINS
CHILLI PRAWN & TOMATO LINGUINE
Hedgerow black garlic, nasturtium

GIN & JUNIPER BEEF BRISKET BURGER WITH ROSEMARY FRIES &
CHILLI KETCHUP
Caramelised onions, organic streaky bacon, gem lettuce, smoked tomatoes, 
wholegrain aioli, brioche bun
 
CHIPOTLE BARBECUED CHICKEN
Summer greens, feta quinoa, herbed habanero salsa

SUMMER GREEN RISOTTO
Pea pesto, beet leaves, spinach, fava beans, hazelnut (VG)
 

DESSERTS

STRAWBERRIES & CREAM 

VERBENA PINEAPPLE CARPACCIO
Toasted coconut, kiwi & lime granita (VG)

144 CHOCOLATE BROWNIE KNICKERBOCKER GLORY 


