
Starters



Sauté Mushrooms (G) (GFA) (D) (VGA) (V) 
Garlic and cream, toasted sourdough



Soup of the day (G) (GFA) (V)

Warm sourdough bread


Braised Chorizo  (G) (SD) 
Temprenilo wine, honey, home made foccacia





Mains 


Seabass (GF) (D) (SD)

Crushed garlic roasted potatoes, greens, white wine sauce


‘Nduja gnocchi (G) (D)

Skin on chicken breast, goats cheese, honey


Chicken and Mushroom linguini (G) (GFA) (E) (D)

Garlic and cream sauce


Roasted butternut squash orzo pasta (D) (E) (G) (V)

Blue cheese, crispy sage





Desserts



Homemade chocolate brownie (G) (D) (E)

Clotted cream ice cream


Mixed berry Eton mess (D) (E)

Chantilly cream, raspberry sorbet


Homemade sticky toffee pudding (G) (D) (E)

Rich, creamy toffee sauce

Fix Prixe Menu

FOOD ALLERGENS AND INTOLERANCES

(V) Vegetarian (VE) Vegan (GF) Gluten Free (GFA) Gluten Free Available (G) Gluten (D) Dairy (E) Egg (S) Soya (N) Nuts (M) Mustard

(SD) Sulphur Dioxide (MO) Molluscs (CR) Crustaceans (L) Lupin (PN) Peanuts (CE) Celery (SE) Sesame (F) Fish

Please ask a member of staff for more information on food allergens and intolerances before you make your order. Please let us know about any serious allergens.

All ingredients are carefully selected and locally sourced where possible, however we cannot guarantee our dishes to be free of nuts or nut traces or that fish dishes are free from all bone

Available until 6:30pm



2 courses £21.95

3 courses £26.95


