
LUNCH

Enjoy 2-for-1 on our three course lunch menus
(Excludes Saturdays & Sundays. Maximum group size of 6 guests)

2 Courses: £29
3 Courses: £38

APPETISERS

Chicken Liver Parfait,
Strawberry Sorbet, White Balsamic, Sesame

Cured Loch Duart Salmon,
Peas, Mint, Horseradish

Tomato Soup,
Goat’s Curd, Black Olive, Basil

MAIN COURSES 

Roast Tenderloin of Pork,
Stuffed Courgette Flower, Broad Beans, Girolles

Poached Sea Bream,
Crab Risotto, Broccoli, Seaweed

Stuffed Courgette Flower,
Ratatouille, Confit Baby Fennel

DESSERTS

Buttermilk Panna Cotta,
Granola, Yorkshire Rhubarb, Sorrel

Valrhona Dark Chocolate Tart, 
Raspberries, Pistachio

Selection of Local Aristan Cheeses,
Local Chutneys & Homemade Biscuits

We kindly ask that tasting menu is taken by the entire table. Served from 6pm with last orders at 9pm.
The tasting menu can be pre-booked at lunchtime by calling us on 0800 5298 000. 

All menu prices are inclusive of VAT.  A discretionary service charge of 12.5% will be added to your bill. If you require further information on 
ingredients which may cause allergic reactions, or if you have any intolerances, please speak to a member of the restaurant team before you 

order your meal so that we can minimise the risk of cross contamination during the preparation and service of your food. 

SAMPLE MENU


