
L U N C H S P E C I A L
Daily-changing menu, served from Monday to Friday, 12pm to 3.30pm

£15 FOR 2 COURSES | £20 FOR 3 COURSES 

S T A R T E R S

BUTTERNUT SQUASH SOUP (V/VE) 
with roasted pumpkin seeds 

BEETROOT SALAD (V/VE*/SP/MK) 
with whipped ricotta  

M A I N S

HOME-MADE SPAGHETTI (V/VE/G/SP/MK)  
with roasted tomato compote 

CONFIT PORK BELLY (SP/MK/CY) 
with roasted pear, celeriac purée and madeira sauce 

A F T E R S

ROASTED PINEAPPLE (MK/G/SP)

with vanilla ice cream and rum syrup 

APPLE EPIPHANY (MK/G/SP/S)

with oat crumble 

V E G E T A B L E  A C C O M P A N I M E N T S

SEASONAL GREEN VEGETABLES (N/MK) ................................................................................ £3.5 

CHIPS DILL SALT (G).................................................................................................................. £4.5 

MIXED SALAD (SP) ...................................................................................................................... £3.5 

MASHED POTATO (MK)  .............................................................................................................. £4.5 

NEW POTATOES (MK) ................................................................................................................ £4.5 

WILTED SPINACH (MK) ................................................................................................................. £3 

SPECIAL DIETARY REQUIREMENTS - V – Suitable for vegetarians | VE – Suitable for vegans | VE* 

– Dish can be amended to be suitable for vegans.

ALLERGENS - Dishes that contain any of the 14 named allergens are marked wit h the following abbreviations: G 

– Gluten | C – Crustaceans | E – Eggs | F – Fish | M – Molluscs | S – Soybeans/Soya | P – Peanuts | N – 

Nuts |MK – Milk/Dairy | CY – Celery | MD – Mustard | SS – Sesame Seeds | SP 

– Sulphites | L – Lupin

Menu may change depending on seasonality. Please do inform us should you have any allergies or intolerances we need to be aware of. We cannot 

guarantee the absence of all allergens in our dishes. A discretionary service charge of 12.5% will be added to your bill.  
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W I N E  L I S T

W H I T E 1 7 5 M L / B O T T L E

2016 L'OUSTALET ORGANIC BLANC  
Famille Perrin - France ................................................................................................. £7/£24 

2017 SURSUR GRILLO DONNAFUGATA 
Sicilia - Italy  ...............................................................................................................  £8/£28 

2018 MACON SOLUTRÉ DOMAINE DENUZILLER 
Domaine Denuziller – France ....................................................................................  £10/£35 

R E D

2016 SAINTE CROIX LE FOURNAS, GRENACHE SYRAH MOURVÈDRE  
Corbière - France ........................................................................................................  £6/£22 

2017 MOREY-SAINT-DENIS, VIEILLES VIGNES 
Burgundy - France  ....................................................................................................  £11/£40 

2016 ACUSTIC CELLER 
Montsant, Auditori - Spain  .......................................................................................  £14/£55 

R O S É

2016 CHÂTEAU VIRANEL 
Languedoc - France  ....................................................................................................  £7/£24 

SAMPLE LUNCH MENU 




