
 

T W O  C O U R S E S  £ 2 8  -  T H R E E  C O U R S E S  £ 3 5

Accompanied by a  complimentar y  g lass  of  Rosé  
2022 Rock Angel  by Château d’Esclan

D E S S E R T S 
 

 

S T A R T E R S 
 

 
 

SESAME SEARED TUNA 
Papr ika  mayo,  Cucumber & 

Pickled ar t ichokes  (GF) 
 

LOUISIANA CAESAR SAL AD 
Baby sa lad leaves ,  Cajun toas ted nuts ,  

Creamy caesar  dress ing (VE) 
 

CELERIAC PASTR AMI  
Truf f le  mayo,  Pine nuts , 

Cayenne pepper oi l  (VE)

M A I N S 
 

 
 

NEW ORLEANS CHICKEN  
But ter  roas ted chicken breas t ,  

Creamy spinach & Rice cracker  (GF) 
 

PAN ROASTED CORNISH COD 
Swiss  chard,  América ine sauce & Pickled 

baby onion 
 

VEGETABLE RISOT TO 
Mixed vegetable ,  Smoked cheese, 

Shredded sca l l ion (VE,GF)

HAZELNUT PROFITEROLE 
Chocolate  sauce

ICE CREAM MIX 
Vani l la ,  P i s tacchio & Chocola te

COLET TE COCKTAIL -  £12.50 
Tanqueray Ten Gin,  Three Citrus ,  Bas i l ,  Favori ta



 

H A L F  B O T T L E S  S E L E C T I O N  -  3 7 . 5 C L
 
W H I T E

2023 Soave Class ico,  Cantina di  Monteforte ,  Veneto,  IT      £19 
 
2021 Jurançon,  Clos  Lapeyre,  South-West ,  FR      £26 
 
 
R E D

2021 Côtes -du-Rhône,  Famil le  Perrin,  FR       £24 
 
2023 Fleurie ,  Dominique Morel ,  Beaujola is ,  FR      £29

S O M M E L I E R ’ S  P I C K

 
A L C O H O L  F R E E  -  1 2 5 M L / 7 5 C L 

NOOH Rosé Château La Coste,  Provence,  FR              £12/£60 
 
Saicho Jasmine,  Sparkl ing Cold Brew Tea                   £10/£55 

R O S É

2022 Rock Angel  by Château d’Esclans ,  Provence           £13/75 

 


