
 

Sample Prix Fixe Menu 

Mon-Wed 12-2.30pm/5.30-10pm 

Fri-Sat 12-2.30pm/5.30-7.30pm 
 

Starter 
 

(v) Celeriac veloute with blue cheese beignet 

Moules marinere 

Smoked haddock fishcake with curried butter sauce and fried free range egg 

(v) Goats cheese and cherry tomato tart, balsamic reduction 

Main Course 

Slow cooked pork belly and pan fried fillet with sautéed cabbage and red wine jus 

Confit duck cassoulet 

Pan seared calves liver with pomme puree, crispy bacon and red onion marmalade 

Pan seared salmon fillet with crab potato crush and mussel veloute 

Side Orders 

Homemade chips / Creamed Brussels sprouts with bacon / Pomme puree/ Fine beans with olive and tomato butter 

Carrots with thyme butter / New potatoes and pancetta butter/Mixed leaf salad £2.95 each 

Dessert 

Rice pudding  

Winter berry pavlova 

Spotted dick with golden syrup and crème Chantilly 

Stilton with biscuits 

1 Course £9.95        2 Courses £13.95        3Course £15.95 

 
Additional vegetarian options are available upon request. A discretionary 10% service charge will be added to all bills 


