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MACKEREL FILLETS  
22

With sautéed hispi cabbage, smoked pancetta  
and toasted almonds in a Romesco sauce 

HANDMADE  
ASPARAGUS RAVIOLI (V)

22
With shaved fresh black truffle  

in a chive butter sauce  

YORKSHIRE  
T-BONE STEAK (500g) 

45 
Locally reared 50 day dry-aged  

T-bone steak, cooked to your liking

BABY LEMON SOLE  
11

With wilted spinach, capers, lemon butter sauce  
and toasted ciabatta 

An optional 10% service charge will be added to your bill.  
All gratuities go to the team.

Please advise your server of any special dietary requirements. While we do our best to reduce the risk of cross-contamination in our 
restaurants, we cannot guarantee that any of our dishes are free from allergens and therefore cannot accept any liability in this respect. Our 

dishes may contain nuts or nut traces. Meat products may contain bones. All weights stated are prior to cooking. Additional allergen information is 
available on request – please ask your server for further information.

V SUITABLE FOR VEGETARIANS / VG SUITABLE FOR VEGANS
 All prices include VAT at the current rate.  

A discretionary 10% service charge will be added to all bills.


