
The Short Menu
4pm-7pm

2 courses £26
3 courses £30

Please let your server know of any dietary requirements, allergen information is available on request.
Although we strive to take every precaution, unfortunately we cannot guarantee the total absence of trace allergens in our dishes.

Starters
Smoked duck breast

grilled peaches & radicchio salad, orange & redcurrant dressing (gf)

Rabbit terrine
Port poached pear compote, pickled carrot salad, crispbread (gfa)

Plum carpaccio
vegan cheese royal, pistachio dukkah, honey vinegar (gfa)(v)

Poached baby pears
blue cheese espuma, rocket & watercress salad, toasted pumpkin seeds & 

hazelnut crumb (v)(gf)

Mains
Pan seared seabass

tomato paprika cavatelli, pickled samphire, saffron emulsion, chilli & citrus oil 

Trio of lamb
rump, cutlet, navarin, sautéed nutmeg spinach, sun-blushed tomato, 

mashed potato, redcurrant & rosemary jus

Cauliflower crown rarebit
WEST ale, red onion & pepper marmalade, tomato & kale, warm potato

& caper salad (vg)

House burger
house relish, lettuce, tomato, fries

8oz Rump steak
served with fries, tomato, salad (£5 supplement)

Desserts
Yuzu Yogurt Mousse

green apple sorbet, pickled cider apple, almond crumble (gfa)(v)

Chocolate Vanilla Crème Brûlée
classic baked custard & chai biscuit (gfa)(v)

Strawberry & Rhubarb Pavlova Dome
crisp meringue filled with strawberry & rhubarb, oat crumble, 

clotted cream ice cream (gfa)(v)

Rum Baba
brioche soaked in rum syrup, roasted peach, tonka bean 

mascapone whip (v)




