
 

 
 
 

 
 

WELCOME DRINK  
 

Passion Mint - supplement £5 per person 
Bombay Sapphire, elderflower cordial, passion fruit syrup, lemon, mint 

 
 

ON ARRIVAL 
 

Focaccia, balsamic vinegar, olive oil 

 

 
STARTERS 

 

Watermelon, feta, pine nuts, balsamic glaze 

Bruschetta, rocket, Serrano ham, roasted tomatoes 

King prawns, garlic, white wine 

 

 
MAINS 

 

Bavette Steak, tomato salad, skin-on fries (supplement £7 per person) 

Chicken Caesar little gem salad, St. Ewe rich yolk egg, parmesan 

Chalk stream trout, asparagus, green pea puree 

Quinoa salad, giant chickpeas, cherry tomato, Calabrian chilli, artichoke, pea shoot 

 

 
DESSERTS 

 

Tiramisu, mascarpone, savoiardi, whiskey 

Mango semifreddo, coconut, lime (Vg) 

Pavlova, whipped cream, spring berries 

 
 
 

£40 per 2 courses 
£50 per 3 courses 

 
 

 
 
 
 

Service charge is added to all bills. Our food is freshly made in an open kitchen; therefore, we cannot guarantee 
that our dishes are allergen free. Please order in accordance with your dietary requirements. 


