EARLY BIRD MENU

2 courses £10.95. 3 courses £13.95. Served Monday-Saturday 12-7pm.

Chef’s soup of the day, homemade bread, whipped butter

Parma ham and mozzarella croquette, tomato fondue,
black olive tapenade, courgette and pea salad

Smooth duck liver parfait, confit leg, vanilla and onion chutney, feve

Smoked mackerel, celeriac remoulade, soft poached egg, textures of beetroot

Rolled feather blade of beef, spring onion mash, forestiere garnish

Lemon and thyme roasted chicken breast, fondant potato,
cabbage and bacon, wild mushroom veloute

Deep fried cod, goose fat chips, pea purée remoulade, lemon and caper wrap

Homemade spinach gnocchi, sorrel veloute, black olive beignets, Parmesan tuille

Iced lemon parfait, lemongrass chutney, lemon granita
Dark chocolate marquise, pistachio ice cream, chocolate soil, wasabi gum
Apple creme brllée, green apple sorbet, citrus dust

Classic Bakewell tart, raspberry ripple ice cream, Swiss roll custard slice

Specific allergens information is held centrally on all our menu products & can be provided on request from our trained staff. ® W
Please note that a gratuity of 10% will automatically be added to your bill. This gratuity is optional and can be removed .Please note that all tips are paid to the hotel staff



