
January Sale Menu
2 courses £18 | 3 courses £22

Small Plates
Salt cod scampi, burnt leek aioli & watercressGF
Radicchio, blood orange& fennel salad GFAVG
Pork& apricot pâté en croûte, piccalilli

Mains
Venison ragu, pappardelle & parmesanGF
Market fish pie, sprouting broccoli
Beetroot, feta & hazelnut tartVG

Desserts
Blood orange chocolate tart V
Sticky toffee bread& butter pudding, vanilla ice cream V

Mulled pear & honey parfait GFA

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


