
SPECIALS

Chargrilled Wild Mushrooms £9 (vg)
Served on a base of creamy cauliflower puree with

truffle oil, crispy sage and chestnuts

Pan Fried Seabass £15
On a base of chorizo, roasted red pepper and

spiced chickpea stew, topped with crispy capers

Banoffee pie £8 (v)
Caramelised bananas topped with chantilly cream

on a biscuit and caramel base

Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens.
Please inform your server if you have any food allergy, intolerance or sensitivity so they can provide

further information on ingredients and preparation procedures. Please note, we use the same fryers to
cook multiple dishes, please ask if you have any questions about cross-contamination.  100% of tips go

to our team.


