
SET TWO COURSES

MENU
Artisan bread platter with dipping oil & balsamic vinegar
Dietary alternatives available G(wheat), Mk, S, So, V

MAIN
Crispy panko-coated chicken breast
Served with vibrant lime & coriander rice, a rich mango
& coconut sauce, finished with fresh coriander, toasted
coconut and a squeeze of l ime G(wheat), E

Tiger prawn piccata skewers 
Lemon & caper piccata sauce, charred tenderstem
broccoli ,  asparagus and fine green beans, finished with
lemon oil and shaved parmesan Cr, Mk, GF

Beetroot falafel & hummus nourish bowl
Tricolour quinoa tabbouleh, rocket, tomato & balsamic
salad, Moroccan-spiced chickpeas, roasted sweet
potato & rosemary, beetroot falafel, and toasted
sesame, pumpkin & sunflower seeds. SS, S, Vg, GF
Served with flatbread (GF option available)

Roasted cauliflower & herb tart
A crisp plant-based pastry fi l led with roasted cauliflower
and delicate herbs, served on a bed of rocket,
watercress & asparagus salad, with new potatoes and a
light lemon dressing G(wheat), Vg

ADD ONS
Bucket of chips 
With mayonnaise and ketchup E, S, G(wheat), V
£4.95
Bucket of sweet potato fries 
With mayonnaise and ketchup E, S, G(wheat), V
£6.95
Garlic roasted tenderstem broccoli 
£4.95

Caesar salad 
Cos lettuce, caesar dressing, herbed croutons
E, Mk, M, C, G(wheat), V
£6.95

Dressed green salad 
M, S, C, Vg
£4.95

Bowl of olives, artichokes &
sundried tomatoes
Mk, So, M, V
£4.95 

£27.95

V Vegetarian, Vg Vegan, GF Gluten-free

ALLERGENS: P peanut, N nuts, Mk milk, G gluten, E eggs, F fish, S sulphites, C celery, M mustard, So soya, Ss sesame, Cr crustaceans, L lupin, Mol molluscs, A
alcohol

Service charge at your discretion. Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on
the menu, and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we
are unable to provide information on other allergens

COMPLIMENTARY

DESSERT
Lemon & elderflower posset
With raspberry shortbread G(wheat), Mk, V

Double chocolate tiramisu
Layers of espresso & brandy soaked sponge,
mascarpone cream and white & dark chocolate Mk, E, A,
G(wheat) V

Vegan tarte aux fruits
Seasonal fruits, set on a crisp plant-based pastry and
sweet cream, with a light sugar glaze G(wheat), Vg

Fresh seasonal fruit salad
A medley of seasonal fruits finished with mint and citrus
syrup GF, Vg

British cheese slate £3.50 supplement
Somerset brie, mature cheddar and Somerset
applewood with oatcakes and spiced onion chutney Mk,
C, G(barley), V

CHILDREN’S MENU - 12 & UNDER

Tomato & basil pasta
Gf, V

Crispy panko chicken
With chips and salad G(wheat),E, Mk

Crispy cod & chips
With salad garnish F, G(wheat)

Vanilla pod ice cream 
With strawberry or chocolate sauce Mk, V

Fresh fruit salad
Vg

DESSERT

MAIN

Set Menu £14.50 
Including a glass of apple or orange juice 
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