
Cauliflower & Truffle
Soup VE

focaccia crisp

Treacle Cured 
Salmon

radish, rye crouton

Game Terrine
brioche, 

hedgerow compote

starters

mains
Braised Beef

roasted root vegetables, 
buttery mash

Pumpkin and Sage 
Tortellini VE

truffle dressing, pine nuts

Salmon Fish Cake
creamed leek, fries

something sweet

Cafe Latte Panna 
Cotta VE

almonds, cocoa foam

Bakewell Tart
crème fraîche  

Isle of Wight Blue
 quince jelly and 

crackers

midweek menu
2 Courses £22  |   3 Courses £27

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of 
the team, who will be delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added 

to the bill and divided between all staff, independently from the business.

VE – Vegan




