
L U N C H  M E N UL U N C H  M E N U
TWO COURSES 20
THREE COURSES 25

FILLET OF SEA BASS
Pan-fried sea bass on a bed of saffron risotto with petit pois, 
rocket & parmesan salad

STEAK CIABATTA
Grilled strips of fillet steak topped with sautéed onion & 
mushrooms with a side of chips 

CHICKEN & HARISSA HOUMOUS SALAD
Marinated chicken breast, rocket, toasted peppers, crumbled 
goats cheese, pomegranate seeds & spiced pumpkin seeds

PERFECT VEGAN VG

Couscous & roasted vegetables, avocado, pomegranate & 
pumpkin seeds, spicy cauliflower wings, baby gem, 
baby spinach, roasted red pepper & red pepper coulis

RUMP STEAK 200g
Sliced rump steak, skin-on chips, rocket & chimichurri 
sauce

CARBONARA  
Linguine with cream, eggs, pancetta, grana padano & 
black pepper 

TWO SCOOPS OF GELATO
Available flavours: 
Vanilla
Chocolate
Salted caramel 
Lemon sorbet VG

CHOCOLATE BROWNIE
With cream or vanilla ice cream
Also available gluten free. Please ask your server

BISCOTTI CHEESECAKE VG

With Biscoff sauce

S T A R T E R S

S I D E S

M A I N S

D E S S E R T 

An optional 10% service charge will be added to your bill. All gratuities go to the team.
Please always inform your server of any allergies or intolerances before placing your order. 

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens, including nuts and traces.  
Some of our fish & meat products may contain bones. Detailed information on the legal allergens is available on request.

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

AVAILABLE MONDAY - FRIDAY / 12PM - 4.45PM
Excluding Bank Holidays and December

Skin-On Seasoned Chips VG  5
Rocket & Parmesan Salad V  5
Fresh House Salad V  5
Creamy Parmesan Mashed Potato V 5
Truffle & Parmesan Chips V  6
Panko Onion Rings VG  5
Marinated Garlic Mushrooms  5.5

Roasted Baby Potatoes V  5.5
WITH GARLIC & WILTED SPINACH  

Tenderstem Broccoli V 6
WITH CHILLI & GARLIC 

Sautéed Hispi Cabbage, Black Kale   5.5 
Smoked Pancetta, Garden Peas 
Baked Dauphinoise Potatoes  5.5 

CLASSIC PRAWN COCKTAIL
Baby gem, avocado, orange segments & Marie Rose sauce

TOMATO BRUSCHETTA VG 

Heritage tomatoes, basil & garlic finished with 
extra virgin olive oil

CRISPY PORK BELLY
Creamy canellini bean purée, smoked pancetta, tomato  
& ‘nduja sauce

SMOOTH CHICKEN LIVER PATE
With red onion chutney, crispy onion & grilled sourdough


