
(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please 
inform your waiter. Please note that nuts are used in our kitchen. A discretionary 10% service charge will be added to your bill.

P R I X  F I X E 
3 courses for 22

3 courses and bottomless Prosecco for 35*
 
 

Smoked salmon mousse, ratatouille terrine, basil, malthouse sourdough crisps

Spinach velouté, smoked baked new potatoes, chorizo, soured cream

Whipped feta, black olive scone, tomato salsa, dukkah (v)

Pan-fried hake, curried potatoes, charred spring onions, crispy kale, buttermilk

Roasted chicken breast, spiced chicken leg croquette, spinach, 
pea and mozzarella salad, lemon dressing

Wild garlic tagliatelle, goat’s cheese, confit cherry tomatoes, 
beetroot vinaigrette (v)

Hazelnut friand, orange, raspberry and mint ice cream (v) 

Lime meringue, lemon curd cream, compressed blueberries, blueberry sorbet (v)

Milk chocolate marquise, honey toasted oats, blackcurrant gel, 
vanilla Greek yoghurt (v)

*Bottomless Prosecco available for 1.5 hours from point of ordering
Maximum number of 10 guests per booking


