
starters
carrot soup, coriander crème fraiche (v)
warm shellfish nage, fennel and tomato
assiette of swordfish and tuna, bean and quail egg salad
pork roulade, aioli potato, caper dressing
tortellini of black leg chicken, onion ragout
roast pepper and goats cheese tartlet, olive salad (v)

main courses
chicken and wild mushroom fricasse , truffle mash
braised beef, root vegetables, fondant potato
slow oven roasted duck leg, red cabbage, parmentier potatoes
roast pave of scottish salmon, crayfish sauce
chargrilled whole plaice, anchovy vinaigrette (supp £1.90)

pithivier of spinach and ricotta, vine tomato sauce (v)

side orders
wilted spinach – hand cut chips - french beans - side salad – new season potatoes £2.25
roquette and parmesan salad £3.00

dessert
lemon cheesecake, lavender ice cream
vanilla crème brulee, shortbread
caramelised banana, clotted cream ice cream (n)
blood orange tart, mandarin sorbet
selection of cheese (supp £1.00)

main course £12.95
two course £16.95
three course £20.95
your choice of coffee               £2.50

n- may contain nuts
v- vegetarian (not vegan)

Reservations 020 763 10467


