
V vegetarian  • VG vegan
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. Adults require approximately 2000 kcal a day. 

A discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Coastal
Two courses £29.50  •  Three courses £35.00

Available Tuesday to Saturday for lunch 12pm to 2.30pm, and Tuesday to Friday 6pm to 7pm

Artisan Breads, Butters & Olive Oil (for two) £5.00 per basket

Starters
White Onion & Cider Soup V

Melted Parmesan and rosemary oil | 420 kcal

Crispy Beef  & Tomato Supplì
Aioli and wild rocket | 495 kcal

Smoked Chalk Stream Trout Rillettes
Pickled cucumber and warm rye bread | 490 kcal

Mains
Honey Roast Chicken Breast

Braised puy lentils and grain mustard sauce | 650 kcal

Escalope of  Organic Salmon
Creamed leeks and red wine sauce | 667 kcal

Saffron & Thyme Rosti VG
Grilled halloumi, Romesco sauce | 720 kcal

Lightly Spiced Brioche Pain Perdu  
Clotted cream ice cream and raspberry sauce | 550 kcal

Dark Chocolate Crémeux  
Wild blueberry ice cream and cocoa nibs | 590 kcal

Coastal Cheddar £3.00 supplement 
Warm eccles cake | 620 kcal

Desserts


