THE LUNCHEON

TWO-COURSE £38
OR THREE-COURSE £42
MONDAY TO FRIDAY
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STARTERS
French onion soup, Gruyére
The Grill salad, kiln smoked salmon
Chicken liver parfait, saffron & pear chutney, sourdough

Welsh rarebit crumpet, pickled walnut

MAIN COURSE
Grilled sea bream, braised coco beans, gremolata
Short rib & ale pie, mash

Steak & fries
(£15 supplement)

Pumpkin agnolotti, hazelnut & sage butter

PUDDINGS
Sticky toffee pudding, whisky ice cream
Lemon posset, shortbread, blood orange

Pecan pie, creme fraiche

Stilton, pretzel brioche, honey butter

If you have a food allergy or intolerance, please inform a member of our team on ordering.
A discretionary 15% service charge will be added to your bill. All prices include VAT.



