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TWO-COURSE LUNCH MENU
1795

Roast Mini Dumfriesshire Blackface Haggis
Neeps, tatties, liguor

Wild Mushrooms on Toast
Sauté mushrooms, chablis and white wine sauce, toasted sour dough

Beetroot & Gin Marinated Seatrout Gravlax
Baby leaves, lemon and dill dressing
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Sauté Potato Gnocchi (v)
Isle of Wight heritage tomato, black olive and basil

Omelette Arnold Bennett
Lightly poached smoked haddock, Alpine cheese sauce and mixed leaves

Jerk Chicken

4.8 hour marinated char-grilled chicken legs, rice and peas, mango salsa

SIDES
Truffle, rosemary & Sautéed spinachy
parmesan chips Amalfi lemon, olive oil
6.25 7-5
Broccoli, smoked olive oil Special vegetables of the day
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As everything is cooked to order please allow good time. If you have a limited amount of time available to
enjoy your meal please inform a member of staff before you order. Ifyou have any allergies or
intolerances, please speak to your waiter before ordering. Please be aware that traces of
o

allergens used in our kitchen may be present. All prices include VAT of the current rate.
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A discretionary 13.5 % service charge will be added to your bill.
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