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Lunch for Less

Any Two Courses £54.00

Smoked Salmon Tartar,
Cucumber, Yuzu Purée, Cider Jelly

or

Braised Beef Shin Raviolo,
Watercress Velouté

~

Pan Fried Fillet of Cod,
Brown Shrimp, Vermouth Velouté

or

» ,"" Available for Lunch Monday to Friday
Janaury to November

Roast Pheasant, Charred Sweetcorn,
Brussel Sprout Foam, Madeira Sauce

Third Course £14.00

Lime Meringue Tart, Chocolate Sorbet

or

Rhubarb Crumble Soufflé¢, Rhubarb Sorbet
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. * Please note that our Fish Dishes are served warm, not hot
Watch out for dates in January &

February each year when
“Lunch for Even Less”
1s available.

Chef Director: Aaron Patterson




