TWO COURSES £27 * THREE COURSES £32

TO START

PEA AND HAM SOUP RATTE POTATO

Créme fraiche, sourdough Gremolata, salted lemon

TO FOLLOW
PORK BELLY LOCH DUART SALMON
Celeriac remoulade, Miso mussel sauce, celeriac, trout roe
burnt apple purée, sage crisps
TO FINISH
GREEN APPLE STICKY TOFFEE PUDDING
Yoghurt parfait, marigold, basil Vanilla ice cream

Please inform us of any dietary requirements or allergies you may have.
A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.
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	WEEKDAY MENU
	two courses £27 • three courses £32
	TO START
	PEA AND HAM SOUP
	Crème fraîche, sourdough
	RATTE POTATO Gremolata, salted lemon

	TO FOLLOW
	PORK BELLY Celeriac remoulade, burnt apple purée, sage crisps
	LOCH DUART SALMON Miso mussel sauce, celeriac, trout roe

	TO FINISH
	GREEN APPLE
	Yoghurt parfait, marigold, basil
	STICKY TOFFEE PUDDING Vanilla ice cream
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