
 

Lighter dining – Spring set menu 

2 courses £20 – 3 courses £25 

Available Monday to Thursday 

 

Starters 

Salt & pepper calamari, paprika, rocket, garlic aioli, herb oil (GFA, DFA) 

Ham hock & parsley terrine, piccalilli, dressed salad, toasted ciabatta (GFA, DFA) 

Broccoli & stilton quiche, dressed rocket, balsamic glaze (V, GF) 

…………………………………………………………………………………………………………………………… 

Mains 

Cider battered fish, triple cooked chips, mushy peas, tartare sauce (GF, DF) 

Honey & mustard chicken thighs, buttered new potatoes, seasonal greens (GF, DFA) 

Gnocchi, parsley butter, rocket & garlic pesto, spring vegetables, herb oil, parmesan (VEA, DFA) 

………………………………………………………………………………………………………………………….. 

Desserts 

Mango, lime & ginger cheesecake, coconut ice cream 

Sticky toffee pudding, hot fudge sauce, salted caramel ice cream 

Chocolate brownie, chocolate truffle ice cream 

Selection of ice creams and sorbets 

 

Please inform a member of the team if you have any allergies before placing your order 

(V–Vegetarian) (GF–Gluten free) (GFA–Can be made gluten free) (DF–Dairy free) (DFA – Can be made dairy free) 

(VE – Vegan) 


