
Before ordering, please speak to our staff if you have any allergies or intolerances and a staff member will come over to

discuss your options. Although extreme care is taken, we cannot guarantee that any allergen ingredients will not be found in

our food. Please note a discretionary service charge may be added to your bill, if you are unhappy with this it can be

removed.

SET MENU

Our set menu is served Monday-Friday,

2 Courses - £18 per person

3 Courses - £22.50 per person

Smoked Haddock Scotch Egg -with lemon mayo.

Braised Short Rib Croquettes - with barbecue ketchup.

Asparagus with White Bean Hummus - (vegan & gluten free).

Cumberland Sausage Curl

served with creamy mash caramelised onion & red wine gravy.

Sweet Potato Gnocchi

with tomato salsa & goat’s cheese -(can be made vegan upon request).

Mussels & Clams

in a  white wine cream sauce. - (can be made gluten free upon request).

The Bakewell Tart

with house custard. - (can be made vegan upon request).

Sticky Toffee Pudding

with toffee sauce & vanilla ice cream.

Warm Chocolate Brownie

with salted caramel sauce & honeycomb ice cream. - (gluten free).


