
 

 

 

SET MENU 
Ser ved from Monday to Thursday  12pm to 5pm  

 2-COURSES £25 | 3-COURSES £29  

 

STARTERS 

PEA & MINT SOUP(VE/GF*) 

wild garlic oil, sourdough croutons 
  

WATERMELON & FETA SALAD (V/GF) 

heritage tomatoes, baby leaves, lemon vinaigrette  
 

DUCK LIVER PATE (N/GF*) 

brioche, red onion marmalade, cornichons 
 

BRAISED PIG CHEEKS (GF) 

torched goat cheese, apple celeriac mash 

 

CRAB ON TOAST (GF*) 

sourdough, apple gel, chive oil 
 

All best served with a glass of Saffron Grange, Brut| England, Essex 2022 
 

 

MAINS 

FISH CAKE WITH POACHED EGG & KALE 

served with peas & kale, topped with chimichurri 
Best served with Azevedo Vinho Verde| Portugal 2024 

 

CONFIT DUCK LEG (GF) 

served with creamy mash potato and green beans  
Best served with El Coto, ‘Coto de Imaz’ Rioja Reserva | Spain 2020 

 

CAMBRIDGE SAUSAGE & MASH 

traditional Cambridge sausage recipe with creamy mashed potatoes, slow-cooked red cabbage and chicken gravy 
Best served with Selvapiana Chianti Rufina (Ve)| Tuscany, Italy 2024 

 

SAFFRON ARANCINI CAKE (VE) 

  grilled little gem, tomato basil concasse, almond cream 
Best served with Domaine Soupé Chablis | Burgundy, France 2023 

 

GOOSE SKIRT STEAK(GF) 

  Café de Paris, mix green salad, skin on chips  

£6 supplement 
Best served with Bodega Colomé `Estate Series` Salta Malbec (Ve) | Argentina 2023 

 



 

 

 

 

 V) – Vegetarian | (VE) – Vegan | (V*) – Dishes that can be made Vegetarian | (VE*) – Dishes that can be 
made Vegan |  

(GF) – Dishes that are free from gluten | (GF*) – Dishes can be made gluten free  
Please inform your server should you have any allergies or intolerances we need to be aware of. 

A discretionary service charge of 12.5% will be added to your bill. VAT is included. 

 

 

 

  

 

 

 

 

 

SIDES £6 add on 

 
KOFFMAN SKIN-ON CHIPS & DILL SALT (VE/GF) 

 
GREEN BEANS  (VE*/GF*) 
with pancetta & crispy onions  

 
RAINBOW CHARD AND WILTED KALE (VE*/GF) 

with chimichurri  

 
GREEN SALAD (VE/GF) 

 

 

DESSERTS 

 

CAMBRIDGE BURNT CREAM (V/GF) 

Caramel tuile 
 

PARKER’S VANILLA ICE CREAM  / SORBET OF THE WEEK (VE*/GF) 

 

 

 

 

 

 

 

 


