
Please inform your server of any allergies or intolerances
A discretionary 12.5% service charge will be added to you bill; just let your server know if you’d prefer it removed.

LUNCH MENU 

2 courses £19

3 Courses £26

ON ARRIVAL
Canapés 

House made focaccia and salted butter

STARTERS
Crudo of ginger and coriander glazed pork belly, peach puree, courgette, fine green beans

Artichoke pannacotta, carriages garden salad, preserved lemon

Chicken consommé, pickled mushrooms, wild garlic

MAINS
Duck leg confit, potato pave, confit shallot, heritage carrot, madeira sauce

Roasted hake, tomato, peas, broad beans, jersey royals, caper beurre noisette

Pearl barley risotto, blue cheese, onion petals, peas, leek oil

DESSERTS
Sticky toffee pudding, butterscotch sauce, vanilla ice cream

Carriages fig and honey mess

Selection of British cheeses, chilli jam, artisan crackers


	LUNCH MENU

