“Seriously Good Food at a fair price”

Lighter Dining - Autumn Set Menu
2 courses £20 — 3 courses £25
Starters
Chicken skewer, teriyaki sauce, dressed Asian slaw salad (gfz, dfa)
Fish goujons, dressed rocket, tartar sauce (df; gf)
Tomato and basil soup, butter, bread roll (gfs, dfa)
Roasted red onion and brie tartlet, dressed salad ()
Mains
Pork belly, dauphinoise potatoes, red wine jus, seasonal greens (dfa, gf)
Panfried Gnocchi, roasted vegetables, tomato sauce (2, ve, df)
Cider battered fish, chips, mushy peas, tartar sauce (g, df)

Chicken, pea fricassee sauce, new potatoes (gf)
Desserts
Dark chocolate brownie, vanilla ice cream (gf)
Apple and mixed berry crumble, vanilla ice cream (gf)
Sticky toffee pudding, salted caramel ice cream (gf)
St Clements posset, gluten-free short bread (gf)

Selection of ice cream & sorbets (gfa, v, dfa)

Available lunch & dinner Monday to Thursday

Please inform a menber of the team if you have any allergies before placing your order. (V=1 egetarian)
(GF=Gluten free) (GEA—Can be made gluten free) (DF—Diary free) (DFA — Can be made dairy free)

(VE — VVegan)



