
S ET  M E N U 
Two Courses £32  |  Three Courses £38

STA RT E R S 

Beetroot Carpaccio V (VE on request) 
Burnt figs, rocket, pistachio, cheese mousse 

Moules Marinière 
Guinness bread 

Soup of the Day VE 

M A I N S 

Pea & Asparagus Risotto V 
Blue cheese, crème fraiche 

Roasted Chicken Supreme 
Chargrilled vegetables, chicken jus 

Pan-Seared Sea Bream & Clams 
Butter sauce, new potatoes, parsley 

D E S S E RT S 

Vanilla Cheesecake VE 

Strawberry gel 

Selection of Ice Creams & Sorbets V  

Paxton & Whitfield Cheese Board V  |  £6 supplement 
Spiced chutney & crackers 



V Vegetarian  |  VE Vegan  |  NGCI Non-Gluten Containing Ingredients

Please let a member of our team know about any allergies or intolerances before ordering. 
While we take great care to avoid cross‑contamination, we cannot guarantee that any 
dish is completely allergen‑free. Our suppliers work closely with British producers to 

source seasonal ingredients, supporting a true ‘field to fork’ approach All ingredients are 
carefully selected with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


