
Set Menu
2 COURSE £20 | 3 COURSE £25

12PM - 3PM

Starters
SOUP OF THE DAY

Home made Soup of the Day 
With Bread & Butter (GFA) 

CHICKEN LIVER PARFAIT

Chicken liver parfair Topped with 
Clarified Butter, Roasted, Onion  

Jam & Rye Toast (GFA)

CHARRED LEMON  
& LIME MACKEREL

Cured Mackerel, Raddish & Chicory, 
Pineapple & Pomegranite Salsa & 

Mango Dressing   

Mains
PORK RIBEYE

Pan Fried Pork Ribeye Steak with  
Chilli & Apples, Sage Mash & Mustard 

Cream Sauce

SEAFOOD & GARDEN  
PEA RISOTTO

Mixed Seafood & Garden Pea (Squid, 
Mussel, Prawn & Octopus) Risotto 

Topped With Parmigianio-Reggianno 

WILD MUSHROOM  
& TRUFFLE RAVIOLI

Ravioli Cooked in a Parmesan & Chive 
Cream Sauce, Topped with  

Truffle oil & Rocket

Pudding
DESSERT OF THE DAY

Please Ask your Server

SELECTION OF  
ICE CREAMS & SORBETS

Ask your server for selection

CHEESE BOARD £5 Supplement

Selection of 3 English Cheese’s, Celery, 
Apple, Grapes, Selection of  

Biscuits & Toasts


