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Set Menu
Wednesday - Saturday Lunch
Wednesday & Thursday Dinner

2 courses - £29 or 3 courses - £34

TO START

Ribollita Toscana: Tuscan style vegetable
broth with hand rolled cavatelli pasta &
roasted garlic oil. V

OR
Duck liver parfait with cider jelly, crispy
skin & thyme crumble, apple & shallot
chutney & & toasted milk bun . N

MAINS

Baked butternut squash with white wine &
wild garlic risotto, artichoke crisps &
parmesan. ¥V GF

OR

Steamed Cornish mussels & poached
haddock stew with steamed leeks, new
potatoes & pumpkin broth.

TO FINISH

Keen's cheddar served with shallot & cider
chutney, quince & crackers.

OR
Vanilla créme brilée. GF

Please let us know of any allergies.




