
Lunch Menu

D E S S E R T S

R A S P B E R R Y ,  P I S T A C H I O  &  W H I T E  C H O C O L A T E  P A R I S  B R E S T

V A N I L L A  &  M A S C A R P O N E  M O U S S E
Vani l la  &  Ma scarpone  Mousse

M I L K  C H O C O L A T E  &  M A N G O  M I L L E - F E U I L L E
Coconut

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
App le  &  Prune  Chutney ,  Cand ied  Wa lnut s ,  Grape s ,  Wa tercre s s ,  Homemade  Cracker s

 (£6  Supp lement )

M A I N S

C R I S P Y  H A M  H O C K

Har i s sa  Pota to ,  Nor fo lk  A sparagus  &  Pea ,  Mustard  &  Caper  Beurre  B lanc  

G R I L L E D  H A K E
Boui l laba i s se ,  Her i tage  Toma to ,  Courge t te

B U T L E R  S T E A K

Pota to  Terr ine ,  Buttered  Cabbage ,  Devi l  Jus  

W I L D  M U S H R O O M  A S S I E T T E

 Pea  &  Broad  Bean  Fr ica s see ,  R icot ta  Foam  

Any  A l lerg ie s  or  Into lerance s  P lea se  Le t  a  Member  o f  S ta f f  Know  Be f ore  Order ing

T W O  C O U R S E S  £ 3 5

T H R E E  C O U R S E S  £ 3 8

S T A R T E R S

C H A R R E D  M A C K E R E L

 Ra spberry ,  Sherry  Infused  Toma toe s ,  Gar l ic  Croute

DUCK TERRINE

Apr icot  &  G inger  Chutney ,  Br ioche ,  Wa tercre s s

N O R F O L K  A S P A R A G U S

Poached  Egg ,  Brown  Butter  Ho l landa i se ,  Herb  Tui le  




