
set menu

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. If you have any allergies or  

intolerances, please speak to your waiter before ordering.  Please be aware that traces of  
allergens used in our kitchen may be present. All prices include VAT of the current rate.  

A discretionary 13.5% service charge will be added to your bill.

Available for up to 6 guests

Chilled Heritage Tomato Soup 
 Torn burrata, basil oil

or

Lincolnshire Smoked Eel with Dry Cured Bacon
Bitter leaf, mustard-honey dressing

   

Char-grilled Marinated Suffolk Chicken Breast 
Chickpea and chopped salad

or

Roast Bunch Carrots with Smoked Aubergine Puree
Carrot greens, toasted hazelnuts

or

Roast fillet of Scottish Seatrout  
Sauteed summer beans, sesame seeds, lemon dressing

   

Lemon Posset 
House hob-nobs

or

Cornish Aged Gouda
Grapes, mustard fruit, Scottish oat cakes
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2 courses + carafe of wine  £29.75
3 courses + carafe of wine  £35.75


