
 
Three courses £32

Thai-spiced pumpkin  
and coconut soup

Chicken, bacon  
and black pudding terrine

Sautéed mackerel fillet,  
fennel salad 

-

Herb-roast leg of rabbit,  
polenta, spinach, bolognaise sauce

Cod fillet, braised octopus,  
padron peppers, garlic mash

Barbecued lamb shoulder,  
crushed butterbeans, rose harissa, kale

Beetroot, squash and green lentil Wellington, 
mint and walnut pesto

-

Chocolate orange profiteroles,  
marmalade ice cream, hot chocolate sauce

Caramelised rice pudding,  
apple and blackberry compôte

Café gourmand; cappuccino, espresso  
or latte plus three small desserts


