
V Suitable for vegetarians • VG Suitable for vegans
An optional 12.5% service charge will be added to your bill. All gratuities go to the team that helped prepare and serve your meal. 

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens, 
including nuts and traces. Some of our fish & meat products may contain bones.  Detailed information on the legal allergens is available on request.

FILLET OF SEABASS
Crispy pavé potato, charred broccoli, 

tomato & caper dressing

RUMP STEAK & CHIPS 200G
Served with skin on fries & a sauce  

of your choice

CRISPY CORN GNOCCHI VG
Celery root & spinach purée, wild 

mushrooms, tempura enoki, porcini sauce

FREE RANGE CHICKEN BREAST
Sweetcorn velouté, chicken & cheese 

bonbon, black garlic puree, shimeji 
mushrooms, spicy lime & herb sauce

SIRLOIN STEAK & CHIPS
Served with skin on fries & a sauce  

of your choice + 10

HALLOUMI FAJITAS V
Grilled halloumi, roasted peppers &  

onions, warm tortilla wraps, guacamole, 
salsa, chive sour cream

Add free range British chicken breast + 5
Add rump steak + 8 | Add king prawns + 8

HOMEMADE WARM RICH  
CHOCOLATE BROWNIE

Vanilla ice cream

MANGO &  
PASSIONFRUIT  

CHEESECAKE VG
Coconut ice cream

PAVLOVA V
Mascarpone, mixed berries

ICE CREAM V/VG
2 scoops 

 Vanilla V

 Coconut VG

 Dark Chocolate V

 Passionfruit Sorbet VG

menu

starter main dessert

Monday to Friday all day long throughout the month of July

HAZELNUT HUMMUS VG
Roasted hazelnuts, house  

pickles, toasted sourdough
 

KING PRAWNS 
Spinach, chilli, lemon & butter 

sauce, toasted sourdough
 

BRITISH PORK BELLY
Bury black pudding,  

crackling, chorizo & smoked 
cannellini bean purée

TRUFFLE POTATO 
CROQUETTES  V

Mustard & beetroot purée, 
black truffle mayonnaise

SEARED KING SCALLOPS
Black caviar, celery root & spinach 
puree, pickled red onion, toasted 
sourdough, spicy yuzu sauce + 6

Graduation

class of 2026

Three courses and a glass of Prosecco for £55pp
Upgrade to Moët & Chandon Champagne +£10


