
S TA R T E R S

Baked Camembert (gfo)�
Harissa honey, rosemary crostini 

Wild Mushroom Arancini (vg, gf)�
Black garlic emulsion, pickled shimeji 

Cannelloni Bean Ragout (gf)�
With winter vegetables

Confit Pork Belly (gf)�
Apple slaw, charred jalapeño,  
carrot purée

M A I N S

Pollock (gf) �
Pickled fennel, watercress, lemon beurre 
noisette 

Pumpkin Risotto (gf, vgo)�
Tempura pumpkin, sage and onion 
emulsion

Lentil & Mushroom Wellington (vg) �
Cavolo nero, baby fennel, mushroom jus 

28-day Aged Prime Sirloin (gf, dfo) �
pommes frites, garlic portobello 
mushroom  (+5 surcharge)

Please let a member of staff know if you have any allergies or intolerances when ordering.
v = vegetarian  vg = vegan  gf = gluten free  df = dairy free o = option available | No hidden charges — we do not include  

a service charge. Tips are welcomed for excellent service.

PRIX FIXE
2  F O R  £ 2 0  |  T U E S DAY  –  T H U R S DAY

F O R  T H E  TA B L E

Homemade Bread � 8
Sage butter

S I D E S  &  S A U C E S

Pommes Frites � 5 
Add Parmesan & Truffle � 2.5

Roasted Seasonal Vegetables� 5.5

Peppercorn Sauce� 4 
 
Red Wine Jus� 4


