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L U N C H     M E N U   
  T A S T I N G    M E N U   55.00 
 T A S T I N G    M E N U   W I T H    W I N E    95.00
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Bread Platter,
Roast Garlic, Chive Butter   
͞

 Mussel, Fennel, Pea 
͞     

Monkfish, Paprika, Black Garlic 
͞
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Halibut, Mushroom 
͞
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Partridge, Jerusalem Artichoke 
͞

Duck, Apple, Red Cabbage 
͞

O P T I O N A L    C H E E S E     C O U R S E    
Stilton & Raisin, Lincolnshire Poacher & Quince, Camembert & Granny Smith 
10.00
͞ 

Grapefruit, Lemongrass, White Chocolate 
͞

Chocolate & Black Olive  
͞
Petit Fours 
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Please speak to a member of staff about any allergies or intolerances. 
10% discretionary service charge will be added to your bill. 
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