
To note -  all of our meat is served pink unless requested otherwise 

Allergy information: some of our food may contain nuts and other allergies If you 
have any special dietary requirements, please speak to a member of our team who 

can advise you on your choice 
A discretionary service charge of 10% will be added to parties of 6 or more 

Set Lunch Menu 
 

 

Two Course 18.95 or Three Course 22.95  
 

Starters 
Chef’s Soup of the Day 

 

Torched Gin-Cured Mackerel  
 Fennel & Radish Salad, Artichoke Puree 

 

Mains 
Roast Chicken Breast 

Sweet Potato Fondant, Braised Red Cabbage, Crispy Kale,  
Red Wine Jus 

 

Start Point Hake  
Exmouth Mussels, Butterbean, Fennel, Lemon 

 

Wild Garlic Risotto  
Goats Cheese, White Truffle Oil  

                                                                  

Desserts 

Passionfruit Parfait 
Dehydrated Coconut Cake, Passionfruit Sorbet, Granola  

 

Whipped Chocolate 
 Chocolate Aero, Salted Caramel, Liquorice Ice Cream 

 

Sides All £3.75 
Chunky Chips, Heritage Chantenay Carrots & Cumin, Kale & 

Almonds, Green Beans & Confit Shallot 
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