
APERITIF
Blossom Bellini 
Samur Brut Cremant Rose, Shortcross Rosies Garden, Vanilla Syrup & Lime Juice   15.00

SET MENU
Mon, Wed, Thurs 5-6pm,  Fri & Sat 1-6pm  
2 course 26.95 | 3 course 29.75

Parsnip & Artichoke Soup, Confit Garlic (ve) 
Trout, Celeriac Remoulade & Sourdough Crisp 
Beef Carpaccio, Watercress, Horseradish & Parmesan Dressing

Tyrone 170g Flat Iron, Charred Leek & Cafe De Paris Butter 
Smoked Coley, Celeriac & Creamed Greens 
Roast Hispi Cabbage, Pickled Shallot, Spiced Granola & Yeast Sauce (va)   

Chips, Truffle Chips with Parmesan, JS Champ, Mash, Grilled Portobello Mushrooms, 
Organic Greens, Cauliflower Cheese, Roast Carrots with Feta & Sage        6.45 each

Chocolate Pot & Blood Orange 
Madeleines with Caramel Sauce  
Red Wine Poached Pear 

 
SUNDAY ROAST SET MENU 
2 Courses 28.00 |  3 Courses 32.00  
Subject to Availability, A la Carte menu also available

(n) Contains Nuts, (v) Vegeterian, (ve) Vegan, (va) Vegan Alternative, (df) Dairy Free. Please inform your server of any 
dietary requirements we should be aware of. 
A discretionary 10% service charge will automatically be added to all bills.


