
 
 

 

L U N C H  S E T - M E N U   
Mon-Fri 12-4pm / 2 Course 19.95 / 3 Course 23.95 

 

 

 

 

 

Mushroom and Mozzarella Arancini 

Thermidor Sauce and Parmesan Shavings 

Breaded Brie  

Red Onion Chutney, Rocket Salad 

Homemade Soup (GFA)(V)(VEA) 

Homemade Focaccia  

 

 

Pan Roasted Sea Trout  (GF) 

Spinach, Mussels and Vin Blanc 

Chicken Stroganoff  (GF) 

Served With Pomme Puree 

Pea and Feta Risotto (V)(VEA) 

Parmesan Shards 

 

 

Crème Brulee  (GF) 

Orange Marmalade and Shortbread  
 

Trio Ice Cream (V) 

Chocolate, Strawberry and Vanilla 

 

 
All dishes are cooked fresh to order. Our food is prepared in an environment where nuts and shellfish are present. There is risk associated with consuming raw oysters. 

For allergen enquires please ask a member of our team. Prices are inclusive of VAT and discretionary 12.5% service charge will be added to your bill. 

(V) Vegetarian   •   (VE) Vegan   •   (VEA) Vegan Available   •   (GF) Gluten Free   •   (GFA) Gluten Free Available  

 

Add Bottomless Drinks for 29.95 
Enjoy 90 minutes of unlimited drinks! 

Ask a member of our team for the Bottomless Brunch Menu  

S T A R T E R S  
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D E S S E R T S  


