
V  vegetarian   V E  vegan   N G  non-gluten   *  option available

P R I X  F I X E

Monday - Friday
1 course £14.95 | 2 course £19.95 | 3 course £24.95

CHICKEN LIVER PARFAIT 
seasonal chutney, toasted sourdough

LEEK & POTATO SOUP 
chive and truffle cream V E  N G  V

CAESAR SALAD 
garlic and thyme croutons, shaved parmesan V  V

STRACCIATELLA MOZZARELLA & TOMATO SALAD
slow roasted tomato and vincotto bruschetta V  V

* * *

ROASTED CHICKEN BREAST
sweet potato pureé, savoy cabbage, pancetta, wild mushroom cream

WILD MUSHROOM & MARSALA RISOTTO  
black truffle, chives, parmesan crisp  V E  N G  V

GRILLED GOAT’S CHEESE AND BEETROOT SALAD 
chicory and sweet mustard dressing V  N G  V

SMOKED HADDOCK, SPRING ONION AND  
MOZZARELLA FISHCAKE

poached egg, spinach, lemon hollandaise, with fries

* * *

DARK CHOCOLATE BROWNIE
rich chocolate sauce, vanilla ice cream V  N G  V E *  V

VANILLA CRÈME BRÛLÉE V  N G  V

SELECTION OF ICE CREAM AND SORBETS N G  VE* V

A LC O H O L - F R E E  C O C K TA I L S  £ 8
MOUNTAIN BERRY HIBALL

Everleaf Mountain, Crossip
Rich Berry, Teisseire Raspberry,

Rose & Raspberry Soda

HEAVENLY COLADA
Everleaf Mountain, Supasawa,

Monin Coconut, London Essence
Roasted Pineapple Soda

WILFRED’S SPRITZ 
Wilfred’s 0% Aperitivo,

REAL Dry Dragon
Sparkling Tea, Soda


