
We operate as a cashless business and can only accept card payments
A discretionary 12.5% service charge will be applied to your bill

Dinner set menu

4pm till 7pm
With a hot or a soft drink 

£35 PP

                                      
Château Pesquié Le Paradou 2022 Viogner [ON TAP] 

Ventoux, France           

Secateurs AA Badenhorst, 2023 Chenin Blanc [ON TAP]
Swartland, South Africa                     

                               

Orange Pression  Le vins Pirouttes, 2024 Gewurztraminer, Riesling, Muscat 
 
[ON TAP] 

Alsace, France       

Château Saint Cyr Beaujolais Kanon, 2023 Gamay [CHILLED, ON TAP] 
Beaujolais, France 

W H I T E

O R A N G E

R E D

M A I N S
18-hour braised beef  shin, creamy parmesan polenta, beef  jus  908 kcal 

Wild mushroom tagliatelle, sage, crispy Jerusalem artichokes, fennel pollen V  717 kcal 

     

D E S S E R T S
Lemon tart, crème fraîche 473 kcal  

Dark chocolate and morello cherry torte 508 kca 

Add a side for £6

Mixed radicchio salad VG GF DF 170 kcal      

Mashed potato VG GF 561 kcal       

Roasted heritage squash VG DF 481 kcal      

House fries VG DF 303 kcal            

Add a glass of  wine on tap for £5 
Available from 5pm till 7pm


