
S E T  M E N U  

2  C O U R S E S  £ 2 0  O R  3  C O U R S E S  £ 2 5  
I N C LU D E S  A  G L A S S  O F  H O U S E  W I N E  

S TA RT E R S  &  S A L A D S  

M A I N S  

D E S S E RT  

Creamy cauliflower soup 
with cheesy bread stick & chives 

Gril led black tiger prawns 
with silky sweet potato & spice lamb sausage garlic & herb 

Crispy duck salad 
with watercress, Sharon fruit ,  tamarind & plum dressing 

Duck fat cooked chicken leg
with vegetable hash, red wine sauce  

Creamy pearl barley (v)
with roast pumpkin, melted sti lton cheese, toasted pumpkin seeds & sage 

Chargril led sea bream fil let 
with Mediterranean vegetables & green basil dressing 

Caramelised Chelsea cream 
with aged rum & raisin 

Steamed lemon sponge pudding 
with vanil la ice-cream 

Before ordering your food and drinks, please inform a member of staff if you have any ALLERGIES OR 
INTOLERANCE .  We’re proud to source the finest seasonal fruits, vegetables, meat, fish and dairy 
to create our menus. All  tables are subject to a discretionary service charge of 12.5%


