
 LUNCH
Available Monday - Friday 12:00 - 14:30

2 course 19.95
3 course 24.95

*Nibbles, Sandwiches & sides excluded*

NIBBLES
Maldon rock oyster | Red shallot vinaigrette (3pc minimum)  (GF) 3.5each
House marinated noceallara olives  (VG/GF)  4.5
STARTERS
Mushroom parfait | House baked brioche  (V)  10.95
Corn ribs | Lime & chilli butter, feta crumb (V/GF)  8.95

Jamon & manchego croquettes| Mustard mayonnaise  10.95

MAINS
Battered cod bites | Koffman fries, garden peas  14.95
Indian vegetable curry | Pilau rice (VG/GF) 14.95
Totternhoe sausages & mashed potato | Red onion gravy 15.95

SANDWICHES 
Prawn & marie rose | Brioche finger roll  13.95
Steak, rocket & horseradish | Brioche finger roll 15.95

SIDES
Buttered greens  (V/GF) 4.95
Creamed spinach  (V/GF) 4.95
Garlic roasted Portabello mushrooms  (VG/GF) 4.95
Honey glazed carrots (VG/GF)  4.95

PUDDINGS
Sticky toffee pudding | Vanilla ice cream (V) 9.95
Affogato | Double espresso, vanilla ice cream (V/GF)   6.5
Eton mess | Chantilly cream, English garden  berries, meringue (V/GF) 9.95

TEA & COFFEE

3 Cappucino 3.5
3 Flat white 3.5
3 Americano 3.5
3      Latte  3.5

English Breakfast 
Earl Grey  
Peppermint  
Chammoille  
Green tea 3 Double espresso 3.5

Wheat and nuts are in daily use in our kitchen. If you have a food allergy,   please ask to speak to the duty manager for assistance. All weights are approximate and are taken prior 
to cooking. VAT is included at the current rate. A 10% discretionary Service charge is applied to all bills. (N) Nuts (GF) Gluten Free (V) Vegetarian (VG) Vegan.




