
 

 

2 Courses £20.00 
3 Courses £26.00 

 
 

Cream of spinach & watercress soup, 
garlic croute 

 
A salad of pan-fried balsamic chicken livers,  

pancetta & lardons 
 

Panko-coated bubble & squeak ‘Cake’ 
poached Burford brown egg, Hollandaise sauce (v) 

 
–––––––––––––––––––– 

 
Aubergine & spinach curry,  

Asian salad, coriander rice (vg) 
 

“Fish ‘n’ Chips”  
Beer battered hake goujons,  

Fat chips, minted pea puree, tartare, lemon 
 

Chilli con carne, guacamole, red onion, jalapeños,  
Soured cream, buttered rice  

 
 –––––––––––––––––––– 

 
 Lavender & honey panna cotta,  
Shortbread, walnut brittle (n)   

    
Dark chocolate pot, shortbread 

 
A pair of cheeses & crackers 

Gorgonzola – comté 


