
 

Please inform us if you have any dietary requirements. Allergen information is available upon request. 
V = vegetarian Ve = vegan P = Pasteurised 

We add a suggested 12.5% service charge to your bill. If something wasn’t up to scratch, don’t pay it! 
But do tell us what we could do better. 

 

 

 

 
Lunch Set Menu 

28th - 31st July 

2 courses £24 / 3 courses £30 

Please choose 1 starter, 1 main & 1 dessert 

 
 

Starters 

Chilled minted pea & watercress soup, sour cream &toasted seeds 

BBQ golden fennel, whipped feta, pecan & Cotswold gold 

 

Mains 

BBQ Peterhead cod cheeks, charred summer greens & tartar sauce 

BBQ Cumberland, onion jam & creamed potatoes 

 

Dessert 

Hugh Lowe Farm strawberry Eton mess 

Scottish raspberry pannacotta & hazelnut shortbread 

 

 


