
Set Menu 

2 course £29 

3 course £35 

 

Starters 

Twice baked Taleggio cheese souffle, creamed leeks, watercress, apple (V) 

Chicory, poached pear, toasted walnut, Cornish blue cheese salad (V)(NFO)(VGO) 

Oxtail croquette, pastrami spice, mustard mayo, apple ketchup, sauerkraut  

 

Mains 

Cider braised chicken, pancetta, mushrooms, baby onions, mash, cavolo nero (GF)(DFO) 

Skrei cod, spring onion mash, samphire, caper & lemon butter sauce (DFO)(GF) 

Pesto aubergine, caponata, pangrattato, burrata, lovage mayo  (V)(N)(GFO)(DFO)(VGO) 

 

Desserts 

Carrot cake tart, carrot jam, natural yoghurt ice cream (V) 

Poached Williams pear, dark chocolate mousse, sugar almonds (V)(NFO) 

Tonka bean panna cotta, Yorkshire rhubarb, honeycomb, rhubarb ice cream (GFO) 

 

(GF) gluten free (GFO) gluten free option (V) vegetarian (SF) shellfish (N) nuts (VE) vegan (VGO) vegan option (S) 

sesame (DF) dairy free (VEGAN OPTIONS AVAILABLE BUT PLEASE GIVE 24 HOURS NOTICE) 

 


