
�COTTI�H �MOK ED
�A LMON 

Capers, lemon, 
gluten-free bread.

BEETROOT & A PPLE 
TA RTA R E* (ve)

Pickled radish, candied seeds.

PE A & COURGETTE �OUP (v)

Toasted gluten-free bread.
Vegan option available.

A PPLE & R HUBA R B CRUMBLE (v)

Ginger ice cream.
Vegan option available.

VA NILL A CR ÈME BRÛLÉE (v)

Fresh berries.

BELGI A N CHOCOL ATE MOU��E (v)

Amarena wild cherries.

ICE CR E A M (v)

Three scoops of vanilla, chocolate, stem 
ginger or honeycomb ice cream, or raspberry 

sorbet, sable biscuit.

PR AW N & CHOR IZO PENNE*
King prawns, tomato sauce, cherry vine 

tomatoes, spinach, lemon.

PA N - FR IED �E A BA�� & POTATO �A L A D
Rocket & fennel salad, horseradish 

crème fraîche potato salad.

CHICK EN & AVOC A DO �A L A D
Pancetta, avocado, Parmesan,

 lemon & mustard dressing.

R I�OTTO V ER DE* (ve) 

Asparagus, courgette, peas, basil pesto, capers,
 pumpkin seeds, charred lemon.

R IBEY E (280G) (�U PPL EM ENT:10)

�erved with fries and dressed watercress.

�AUCE�  |  3

Bone Marrow Bearnaise*, Jersey Cream 
Peppercorn*, Red Wine & �hallot Jus

↗   STARTERSSTARTERS →

↗  dessertSdessertS →

↗  MAINSMAINS →

�C A N TO V I EW C A LOR I E I N FOR M ATION

Adults need around 2000kcal a day.

GLUTEN-FREE CLASSICSGLUTEN-FREE CLASSICS  
↗ MENU  →

T WO COUR�E�    |    THREE COUR�E�


