S TWO COURSES £28 - THREE COURSES £35 S

Wed - Fri 12pm - 3pm | Mon - Sat 5pm - 6.30pm

STARTERS
S + S
CURED SALMON Pickled Candy Beetroot, Radish (GF)
_— ENDIVE SALAD Fourme D’Ambert, Walnuts, Grapes (V) (GF) —
MINI CRAB CAKES Chilli & Tomato Jam, Young Leaves (GF)

— MAINS —_
+
e CORN FED CHICKEN BREAST Sage, Lemon Sauce (GF) —
BARNSLEY LAMB CHOP & FRITES Chimichurri Sauce (GF)
S ROASTED AUBERGINE Fried Rice, Miso, Shallots (V&) (GF) -
— SALMON FILET Mangetout, Broadbeans, Lemon Butter I

_ DESSERTS _—
_ . _—
_ STRAWBERRY TART _—
— CREME BRULEE (Gr) S

—_ + COLETTE COCKTAIL - £12.50 + —_
Tanqueray Ten Gin, Three Citrus, Basil, Favorita




