Set lunch

Two courses 2795 o Three courses 32.95

Starters

Soup of the Day, croutons, grated vegan cheese VG

Salt & Pepper Squid, lemon aioli s3kea

Truffle & Wild Mushroom Arancini, mushroom ketchup, lemon V si2kei
Chicken Popcorn, saffron aioli s40kcal

Mains

Fish & Chips, smashed peas, tartare sauce sookeal
Summer Courgette & Lemon Risotto, basil, chilli VG 76k

Harbour Hamburger, lettuce, tomato, burger relish, brioche bun, fries ok
Add - West Country Cheddar or Blue Cheese 1127141 kcal 2
Add - Maple-Cured Slab Bacon 201k 2.5

Flat Iron Steak & Frites, peppercorn sauce, thyme salted fries sk
Add a Steak Sauce - 3 supplement each
Béarnaise 397 kcal | Green Peppercorn 201kca | Wild Mushroom i ke

To Finish

Rich Dark Chocolate Ganache, crispy chocolate tuile, vanilla ice cream V,VGA siiica
Coffee Sticky Toffee Pudding, vanilla ice cream and crispy coffee tuile V skl
Vanilla Panna Cotta, spiced rhubarb compote, pistachio crumb, rhubarb sorbet ssskcal

Affogato, vanilla ice cream with espresso poured over V 4okl

The finer details

V vegetarian | VG vegan | VGA vegan option available

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not
include all ingredients. If you have any allergies, intolerances, or other dietary requirements, or if you require allergen
information, please let us know before ordering. A discretionary gratuity of 12.5% is added to the total bill and
divided fairly between the team and independently from the business. Adults require approximately 2000 kcal a day.
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