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SQUASH SOUP
Toasted Pumpkin Seeds

CHICKEN LIVER PÂTÉ 
Plum Chutney, Brioche Toast

BAKED GOATS CHEESE
Pickled Beetroot, Mixed Salad, Toasted Hazelnuts

SALMON PAVÉ
Puy Lentils, Roast Cherry Tomatoes, Salsa Verdi

AUBERGINE PARMIGIANA
Leaf Herb Salad

CHICKEN MILANESE
Rocket Salad, Garlic Butter, Aged Parmesan

availableFILLET STEAK  (£6 UPGRADE)

Potato Cake, Heritage Carrots, Red Wine Jus, Crispy Shallots 

VANILLA CRÈME BRÛLÉE
Shortbread Biscuit

CHOCOLATE TORTE
Salted Caramel Ice Cream

CHEESE BOARD (£3 UPGRADE)

Westcombe Cheddar, Rosary Goat, Isle of Wight Blue 

LIME SORBET
Almond Tuile
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