
SET MENU IS AVAILABLE ON WEEKDAYS ONLY

TO START

Oxtail Soup 
Black pepper butter, bloomer

Crisp caramelised Onion Hummus (ve) 
Charred autumnal vegetables, garlic flat bread

Tarragon, Watermelon and Feta Salad (ve available) 
Crisp kale, salted nuts

FOR MAIN

Butter Braised Chicken Breast 
Crushed local roots, shallot jus

Battered Haddock 
Thick-cut chips, tartar, charred lemon, capers

Wild Mushroom and Stilton Parcel (v) 
Truffled kale, hazelnuts and honey

TO FINISH

Blackberry Fool 
Cream, meringue

Affogato 
Northern Bloc vanilla ice cream, espresso

Triple Chocolate Brownie (ve available) 
Bourbon vanilla ice cream

Tea or Barista-made Coffee

Two courses £24 
Three courses £30

Add a Glass of Prosecco or Seasonal Cocktail £6

Whilst every care is taken to avoid cross contamination, we cannot guarantee that our dishes do not contain 
traces of the 14 allergen groups.

AUTUMN SET MENU


