
(Ve) Vegan (GF) Gluten Free (DF) Dairy Free – A discretionary service charge of 12.5% will be added to your bill. 

All prices are inclusive of VAT the current rate. For those with special dietary requirements or allergies,  

please ask for the manager 

 

 

 

 

 

 

 

 

SEASONAL SET MENU 

 
 

3 COURSES £45 / 2 COURSES £39 

 

LES ENTRÈES 

SALMON CARPACCIO 

CHICKEN AND APRICOT TERRINE 

WILD MUSHROOMS IN CREAM (V) 
 

 

LES PLATS 

CHICKEN SUPREME 

mushroom sauce, broccoli, mash 

PAN FRIED SALMON 

sautéed green beans, lemon and butter sauce  

PESTO LINGUINE (V) 

basil pesto and cream sauce, sundried tomato 

 
 

LES DESSERTS 
 

 TIRAMISU  

CHOCOLATE BROWNIE (VE) 


