
 

(V) - Vegetarian (VG) - Vegan 
Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-

contamination ie handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but 
may not be suitable for guests with milk or egg allergies.  

Adults need around 2000 kcal a day.  
A 13 5% discretionary service charge will be added to your bill. All bills are inclusive of VAT at 20% 

 

  

 

 

 

Seasonal set menu                                                                                                                        
Available Tuesday – Saturdsay                                                                                                                        

12pm – 3pm  

STARTER 

Deep fried whitebait, lime, green jalapeno mayo 316 kcal 

Pea and asparagus soup (Vg) 65 kcal 

Smoked mackerel patè, horseradish, sourdough 381 Kcal 

MAIN 

FM fish & chips, mushy peas, chips, tartare sauce 1813 Kcal 

Spelt and wild mushroom risotto, vegan feta, green oil, truffle paste (Vg) 1154 Kcal 

Sea bream fillet, crushed herb potatoes, tomato and capper dressing 544 Kcal  

Hangar steak, fries, peppercorn sauce 1315kcal (£8 supplement) 

 

SIDE £6 each 
Radicchio salad, anchovies dressing 233 Kcal 

Skin on chips (Vg) 357 Kcal, Roasted new potato (Vg) 336 Kcal, Steamed spinach (Vg) 213 Kcal  

DESSERT 

White chocolate cheesecake, winter berries 556 Kcal 

Apple & berry crumble, vanilla ice cream (Vg) 655 Kcal  

Selection of sorbet and ice cream 556 Kcal  

Two courses 30 / Three courses 35                                                                           
Available for booking of up to 10 guests  


