
RESTAURANT SET MENU 
2 courses £25  |   3 courses £30

 Tuesday - Thursday 18:00 - 21:30  
Friday 18:00 - 22:30 

Reservations up to 12 people

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you.  Please note that whilst we 
minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.                                                                       
Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies.  VG - vegan / V - vegetarian / H - halal.                                   

Adults need around 2000 kcal a day.  15% service charge will be added to your bill.  Prices include VAT.  We are a CASHLESS venue.

FIRST IMPRESSIONS
Baba Ghanoush, aleppo chilli & sesame oil, fresh herbs, garlic flatbread (vg)  448 kcal

Korean fried chicken, pickled cucumber, bran sprouts, sesame seeds (h)  983 kcal

Aged beef tartare, capers, cornichon, herbs, Tabasco, egg yolk,                                     

watercress, thyme & sea salt crostinis  464 kcal

THE MAIN ACT
Beef Burger, brioche bun, gherkins, gem lettuce, cheese, burger sauce, chips  1515 kcal

Pan roasted spatchcock chicken, charred red onion relish, chicken jus (h)  1194 kcal 

Pumpkin, spinach & chickpea Masala, fragrant pilau rice, cucumber & mint yoghurt, 

crispy onions, grilled garlic flatbread (vg)  1114 kcal

SUPPORTING ACTS (£7 each)

Truffle & Parmesan chips (v)  766 kcal 

Tenderstem Broccoli, confit shallots, pil pil oil (vg)  251 kcal

SWEET FINALES
  Soft-Baked Choc Chip Cookie, vanilla ice cream (v)   458 kcal

Apple & blackberry crumble, apple gel, blackberry, vanilla ice cream (v/vg upon request)  

702 kcal

Selection of ice cream (v) and sorbet (vg) 


