
M A I N S
Oven roasted cod, Jerusalem artichoke, mussels, chicken and 
lemon jus GF DFA 571 kcal  

Roasted seasonal squash, farro, chestnut gremolata,  
crispy kale VG  DF  545 kcal

Baby chicken, British xo, charred sweetcorn, corn purée,  
burnt lime GF DF 1001 kcal

      
D E S S E R T S
London fog posset, gingerbread ice cream V 441 kcal  

 Yorkshire parkin pudding, salted caramel ice cream V 882 kcal

 

£35 PP
With a hot or a soft drink 

Set menu
4pm till 7pm

V vegetarian             VG vegan             GF gluten-free            DF dairy-free             GFAgluten-free available    
All our seafood is sustainably sourced from local partners who support the Marine Conservation Society and the Sustainable Restaurant Association
If you have any special dietary requirements or allergies, please let us know. We operate as a cashless business and can only accept card payments. 

A discretionary 12.5% service charge will be applied to your bill.


