
SET MENU
LUNCH TUESDAY - FRIDAY 12PM / 2:30PM

DINNER TUESDAY - SATURDAY 5PM/ 6:30PM

2 COURSES £32
3 COURSES £35*

*selection of three cheeses £2 supplement

SAMPLE MENU
menu changes on the weekly bases according to market availability

Starter
Carrot & ginger soup, fried garlic leaf, chive

or
Salmon fish ball, Sandefjord sauce, trout roe, dill

Main
Roasted Guinea fowl, parsnip puree, red cabbage, red wine jus & truffle

or
Grilled cod fillet, mushroom & shallot sauce, savoy cabbage

Dessert
Lingonberry parfait, coconut sponge, blood orange & lingonberry cremeux

or
Selection of sorbet


